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TABLE OF WEIGHTS AND MEASURES 


3 teaspoons (tsp.) . 

16 tablespoons (T. or tbsp.). 

1 fluid ounce. 

2 cups . 

2 pints . 

1/8 cup.. 

7/8 cup. 

5/8 cup.. 

Dash or few grains. 

2 cups shortening or butter 

1 block or 1/4 lb.. 

2 cups granulated sugar. 

4 cups flour. 

3 cups brown sugar (firmly packed). 

1 square or 1/3 cup grated chocolate 
1/4 cup cocoa .. 


. 1 tablespoon (T. or tbsp.) 

• . . • .. 1 cup 

. 2 tablespoons 

. 1 pint 

.. 1 quart 

. 2 tablespoons 

i 1 cup minus 2 tablespoons 
1/2 cup plus 2 tablespoons 
. . . less than 1/8 teaspoon 

. 1 pound 

. 1/2 cup 

. 1 pound 

. 1 pound 

. 1 pound 

. 1 ounce 

. .1 ounce 


OVEN TEMPERATURE 


DEGREES 

FAHRENHEIT 


Slow oven . .. 250 to 325 

Moderate oven...., , . . . 325 to 400 

Quick or hot oven.... 400 to 450 

Very hot oven ... 450 to 550 
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ROASTING TURKEY 


Ready-to-cook 

Weight 

Oven Approx, cooking 

Temperature Time 

6 to 8 lbs. 

8 to 12 lbs. 

12 to 16 lbs. 

16 to 20 lbs. 

20 to 24 lbs. 
over 24 lbs. 

325 degrees 2 to 2Y2 hrs. 

325 '• 2Yi to 3 hrs. 

325 ” 3 to 3% hrs. 

325 ” 3% to iYi hrs. 

325 ” 4^^ to 5¥i hrs, 

350 ” 14 min. per lb. 

Differences in the shape and tenderness of individual birds, as well as 
temperature when put in oven, may necessitate increasing or decreasing 
cooking time slightly. Best results, use a roasting thermometer, which 
should read 185 degrees when bird is done. Insert thermometer in thigh 
muscle or in thickest part of breast; thermometer must not touch bone. 


7HAW/NG TURKEYS 

4 to 12 lbs. 

12 to 20 lbs. 

20 to 24 lbs. 

On shelf in refrigerator 

1 to 2 days 

2 to 3 days 

3 to 4 days 

To speed thawing, remove giblets from body as soon as bird is pliable 
enough. 


BROILING TIME TABLE 


Pood . Distance Prom Unit Total Time 

Steak: 

1 in. thick 

rare .. 3 inches 15 — 18 min. 

medium. 3 inches 18-20 min. 

well done.. 3 inches 20 - 30 min. 

V/i in. thick 

rare. 3 inches 18 — 20 min. 

medium. 3 inches 20 - 25 min. 

well done. 3 inches 25 - 30 min. 

2 in. thick 

rare. 3 inches 20 - 25 min. 

medium. 3 inches 25 - 35 min. 

well done. 3 inches 35 - 45 min. 

Hamburger patties. 3 inches 15 - 20 min. 

Lamb Chops. 3 inches 20 - 30 min. 

Ham — Vi in. thick. 4 inches 20 - 25 min. 

Bacon. 4 inches 5—7 min. 

Frankfurters .. 3 inches 10-12 min. 

Chicken Halves.4-6 inches 40 - 60 min. 

Pish. 3 inches 20 — 25 min. 

Tomatoes (Halved). 3 inches 10 - 12 min. 

Orange or Grapefruit. 3 inches 10 - 15 min. 
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APPETIZERS 


CRISP VIUN TUN 

Makes about 60 Wun Tun 


Vz pound pork; ground 1 stalk green onion, chopped fine 

4 medium size shrimp, cooked tsp. monosodium glutamate 

and shelled tsp. sugar 

4 water chestnuts 1 package Wun Tun wrappers 

Vz tsp. salt Oil for frying 

Combine all ingredients except wrappers and chop to a hash. Place 
V 2 tsp. of this mixture'in each Wun Tun wrapper, dampen edges and (1) 
fold diagonally. Dampen the two opposite corners of this triangle, (2) 
fold the two narrow ends together in center and press tightly. (3)Fold the 
third and center corner back to stand up and away from the filled part. 
Fry in deep fat until a light, golden brown. Drain on paper and serve hot. 
These crisp Wun Tun may also be served with Chinese meat and vege¬ 
table dishes. Or, for soups, drop the folded Wun Tun into boiling water, 
and when they float to the top remove and place in a soup bowl. Use with 
Chinese noodles or a plain prepared soup of chicken or beef broth. 

Wun Tun wrappers may be purchased from a store, about 60 in a pack¬ 
age, for approximately 30 cents. If not available, prepare the wrappers in 
advance from this recipe. 


Wun Tun Wrappers 


Makes about 50 wrappers 


D /2 cups flour cup water 

1/2 tsp. salt 1 egg, unbeaten 

Sift flour and salt into a bowl.. Add water and egg, mix well. Knead 
dough until smooth and not sticky. Roll out dough paper thin on a floured 
board. Cut into three-inch squares. 



BREADFRUIT CHIPS 

Use a breadfruit that is mature green. Pare and slice the solid part as 
you would a potato for chips. Soak chips in ice water for "half an hour. 
Remove and dry between towels. Fry in hot salad oil (395^ F.) until 
golden brown as potato chips. Drain on absorbent paper and add salt to 
taste. 
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PARTY-TIME RIGATONI APPETIZERS 


8 ounces enriched rigatoni 
2 cans (7 ounce each) tuna or 
salmon 

2/3 cup mayonnafs^ or salad 
dressing 


cup chopped nuts 
% cup chopped green onions 
2 tbsp. lemon juice 
% tsp. pepper 

cup chopped parsley 


In boiling, salted water cook macaroni until tender, yet firm, 10 to 12 
minutes: drain. In medium-sized mixing bowl break tuna or salmon into 
small pieces. Stir in mayonnaise or salad dressing, nuts, green onions, 
lemon juice and pepper, mixing thomughly, Pill each rigatoui with about 
11^ teaspoonfuls tuna or salmon mixture. Dip ends in parsley. Refrigerate 
until serving time. Serves 20. 


SAUSAGE AND POTATO BALLS 

Roll into 1 inch balls: 

Sausage meat 
Coat the balls with 

Mashed potatoes 
Roll them in 

1 egg diluted with 1 tbsp. water 

Then in 

Sifted seasoned bread crumbs 
Roll them again in the egg and in crumbs. 
Let them dry for about 1 hour. Pry until 
brown in deep fat. Serve on toothpicks. 


EGGS STUFFED WITH SHRIMP OR CRAB MEAT 

Marinate for 30 minutes: 

Shrimp or Crab Meat 
In 

French dressing or lemon juice 
Shell and cut in half 

Hard cooked eggs 

Remove the yolks and put them through 
a ricer. Moisten the shrimp with 
Mayonnaise 

Dash of Worcestershire Sauce 
Pill the egg whites with the shrimp and 
garnish them with the riced egg yolks. 
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BEVERAGES 


PARTY SLUSH (very cool and refreshing beverage) 

1 #2 can crushed pineapple 
1 #2 can grapefruit sections 
1 16 oz. bottle 7 up 
3 cups sugar 
3 cups water 
juice of a lemon 
cherries for garnishing 

1. Cut up grapefruit sections into small pieces 

2. Combine sugar and water 

3. Add fruits and lemon juice 

4. Mix well 

5 . Pour into 3 ice trays and freeze.. Just before serving, cut up and pour 
7 up over the top. 


FROZEN LEIAON CRUNCH 

1 cup evaporated milk cup sugar 

1/3 cup lemon juice V 2 tsp. salt 

2 eggs 1 tbsp.- lemon rind 

Topping: 

Yz cup corn flakes 

2 tbsp. butter 

3 tbsp. sugar 

Chill evaporated milk in ice tray until soft ice crystals form around 
edge of tray, (about 20 min.) Whip until stiff. Add lemon juice and whip 
very stiff. Add grated lemon rind. Beat eggs, sugar and salt until thick 
and creamy. Fold in whipped evaporated milk and spoon into ice tray. 
Mix finely crushed cornflakes, melted butter and sugar in a bowl, sprinkle 
over top of filling. Freeze until firm and serve cold 


SPICED INSTANT TEA 

% oz. Instant Tea 
2 cups sugar 

2 pkgs. Instant lemon ade 
2 jars tang (7 oz.) 

2 tsp. cloves 
2 tbsp. cinnamon 

Combine all ingredients, mix well and put in airtight jars. Keep for 
few days before using to get the flavor blended. 

Use two teaspoons of mixture per cup of hot water. Mix well. 
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GINGER-MINt JULEP 

IV 2 cups sugar 
¥2 cup water 
juice of 6 lemons 

Boil sugar and water 3 minutes. Pour over lemon juice and crushed 
mint leaves. Let stand till cold. Addjice-cold ginger ale and serve im¬ 
mediately with a sprig of mint in each tall glass. This will serve six 
persons. 


. V 2 cup fresh mint leaves 
1 quart bottle ginger ale 


RUSSIAN TEA 

For those who like it hot. Here is a simple and pleasant way to make 
this delicious hot tea. Beforehand push a clove into each tea ball* slice 
1 lemon and 1 small orange, and rub the sugar lumps gently over orange 
or lemon rinds to absorb the flavoring olL At tea time each one makes 
her or his own tea with a tea ball and freshly boiled water from a freshly 
scalded teapot, and flavors it with orange or lemon to suit. 


MINTED ICED TEA 

For those who like it cold. This has the coolingest flavor. Pour good 
hot tea over ^2 cup of fresh chopped mint leaves,Steep for 1 minute. 
Strain and cool. Serve with decorated ice cubes. 


COFFEE MILK SHAKE 

2 cups milk 2 tbsp.. sugar 

4 tbsp. strong cold coffee 2 heaping tbsp. ice cream 

Add ingredients in blender container in order given and mix at high 
speed 12 minutes or until well blended. 


FRUIT SHERBET PUNCH 

cup grape juice 

1 cup water 

2 cups gingerale 

Add all ingredients in blender container and mix at medium speed for 
a few seconds. Stir in ginger ale just before serving. 


PASSION FRUIT PUNCH 

2 cups passion fruit juice ; 1 cup breyved tea 

y 2 cup orange juice 1/2 cup sugar 

14 cup lemon juice ^ 1 pint ginger ale 

Crushed ice 

Combine fruit juices, tea. and sug^r. Chill. Just before serving add 
ginger ale and crushed ice. Serve plain or with passion fruit sherbet. 


V 2 cup lime juice 

iy 2 cups light corn syrup 
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YEAST BREADS 


COOLRISE BREAD 

Dissolve 2 packages yeast in ^2 cup warm water in a large bowl. Add 
1 % cups warm milk, 2 tablespoons sugar, 1 tablespoon salt and 3 table¬ 
spoons softened margarine or butter. Stir in 2 cups unsifted flour. Beat 
with rotary beater until smooth (about 1 minute). Add 1 cup flour, beat 
vigorously with wooden spoon until smooth (about 150 strokes). Gradually 
add enough flour (about 21^ to 3 cups) to make a soft dough. Turn onto 
slightly floured board. Knead till .smooth and clastic. Cover dough with 
towel; let rest for 20 minutes. Divide Into two equal pieces.Shape into 
loaves. Place seam side down in greased 8^/2x4Vax2V^ inch pans. Brush 
surfaces of dough with oil; then top with transparent wrap. Place pans 
in refrigerator; refrigerate 2 to 24 hours. When ready to bake, remove from 
refrigerator; uncover dough carefully. Let stand at room temperature, un¬ 
covered, for 10 minutes. Bake at 400 degrees farenheit 30-40 minutes or 
until done. Remove from pan. Makes two loaves. 


PUMPKIN BUNS 

5 lbs. flour 1 small can pumpkin 

2^2 cups sugar 4 eggs 

pinch of salt 3 pkgs. dry yeast 

% lb. butter 3 cups warm milk 

Dissolve yeast in a little lukewarm water. Add dry ingredients, eggs, 
pumpkin, yeast and butter. Add milk a little at a time and knead well, 
like bread. Let rise in warm place, until pan is full. Form Into little 
buns and place in greased pan. Let rise. Coat with beaten egg and bake 
in moderate oven 350 degrees until golden brown and done. 


LUNCHEON BREAD 

Beat well: 

3 tbsp. sugar 
3 eggs 

Add; 

V 2 cup soft butter 
2 cups all purpose flour 
tsp. salt 

Dissolve: 

2 cakes yeast 
In: 

3 tbsp. warm milk 

Add these ingredients to the batter. 

Beat well for three minutes.. Place in greased bread pan. Let rise until 
double in bulk, about 2]^ hours. Bake in hot oven 450 degrees about 20 
minutes. 
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FASTNACHTS 

(doughnuts) 


3 medium potatoes 
% cup sugar 
1 tsp. salt 

7—8 cups sifted enriched flour 

1 package or cake yeast, active, dry or compressed 

!4 cup warm, not hot, water (lukewarm for compressed yeast) 
y 2 cup soft margarine or butter 

2 eggs 

Vz tsp. nutmeg (optional) 

Peel potatoes and cook in 2 cups boiling salted water until tender. 
Drain off water reserving 1 cup. Pour water into large mixing bowl. 

Stir in sugar, salt and 1 cup of the flour. Beat until smooth. 

Sprinkle or crumble yeast into cup water (warm). Stir until dissolved, 
then beat into batter. Cover with a cloth and let rise in a warm place, 
free from draft, until bubbly. Meanwhile mash hot potatoes in pan in 
which they were cooked; measure 1 cup. 

Place in mixing bowl, beat in margarine or butter, eggs, and nutmeg. 
When batter is full of bubbles, sfir in potato mixture and remaining flour 
or enough to make a stiff dough. 

Turn dough out on a floured board and knead 8 to 10 minutes or until 
dough is smooth and elastic. 

Place in a greased bowl, and brush top of dough with soft or melted 
shortening. Let rise in a warm place, free from draft, until doubled in 
bulk. 

Punch down dough, cover bowl and store in refrigerator. About 2 hours 
before serving time, remove dough from refrigerator. Cut in half. Roll 
each half 1/3'* thick on floured board. 

Cut with a doughnut cutter or into 2 inch squares with a sharp knife. 
Place doughnuts on a floured board, cover with a cloth and let rise in a 
warm place until light and doubled in bulk. 

Heat shortening to 365 degrees P. and lower doughnuts into deep fryer. 
As soon as they rise to the top, turn with a long handled fork to brown 
other side. 

Drain on absorbent paper towels. Coat doughnuts with granulated sugar 
by shaking a few at a time in a paper bag containing about ^2 cup sugar. 
Makes 4 dozen doughnuts. 

QUICK MALASADAS (Portuguese Donuts) 

1 package yeast ^2 cup boiling water 

% cup lukewarm water 1 cup sugar 

2 tbsp, butter 

4 beaten eggs V'l tsp. salt 

^2 cup cream 3 cups sifted all purpose flour 

Dissolve yeast in lukewarm water. 

Combine boiling water, sugar, butter and salt. CooL Add to yeast. Add 
eggs and cream and beat well. Add half of flour and beat well. Add re¬ 
maining flour and beat till smooth. Let it rise for about 1 hour. 

Drop by tablespoonful into hot deep vegetable oil. Deep fry till golden 
color. Drain on paper towel and coal with granulated sugar in a paper bag. 
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SWEET ROLLS 


1 cup warm milk 1 yeast cake (dry yeast is used 

cup butter (one block) now as compressed yeast is 

cup sugar not always available) 

4^^ cups flour 3 eggs beaten 

1 tsp. salt 

Dissolve yeast in ^4 cup warm water 

Combine milk, melted butter, and sugar. Add beaten eggs and yeast. 
Sift flour with salt. Combine dry and liquid ingredients. Mix dough till 
soft and smooth. Sprinkle generously with flour in a greased bowl. Let 
rise two hours. 

Shape dough into rolls, twisted, clover leaf or other desired shapes. 
Dot each roll with butter and bake at 400 degrees P.for about 15 minutes. 

The dough is very pliable and can be shaped for a wreath type coffee 
cake. Chopped nuts and cherries could be sprinkled over the top. 

Yield: three dozen rolls. 
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QUICK BREADS 


BANANA BREAD 

Cream 2 cups white sugar, 1 cup shortening 

Add 6 ripe mashed bananas, 4 well beaten eggs 

Sift together 1 tsp. salt, 2^2 cups flour, 2 tsp: baking soda 

Cream sugar and shortening well, add mashed bananas and eggs. Blend 

wet and dry ingredients. Pour into loaf pan. Bake at 350° for 50 minuter 

to 1 hour. 


QUICK BANANA BREAD 


Sift into bowl: 

IV 2 cups all purpose flour % tsp. soda 

% cup sugar ¥2 tsp. salt 

1^/2 tsp. baking powder 

Add: 1 cup banana pulp 

2 tbsp. lemon juice 
1 egg 

4 tbsp. salad oil 

Barely mix. Don’t beat. Pour into greased, floured loaf pan. Bake at 350° 
for 1 hour. Add nuts or cherries if desired.. 


CORN BREAD 

2% cups flour (don’t sift) 2^2 tsp. baking powder 

2^2 cups cornmeal 2V^ tsp. baking soda 

3% cups buttermilk 5 eggs 

2V^ tsp. salt 1% cups salad oil 

Put all ingredients in a bowl and mix until the eggs are blended into the 
flour. Pre-heat pan in a 400 degree oven. Pour in batter then bake at 
400 degrees for 20 minutes, 


MANGO BREAD 


¥2 cup butter 
¥2 cup white sugar 
¥2 cup brown sugar 
2 eggs 

1 tsp. vanilla 
1 tsp. lemon extract 
¥2 cup evaporated milk 
1 cup mango pulp 


2 cups sifted flour 
1 tsp. baking powder 
1 tsp. baking soda 
¥2 tsp., salt 
1¥2 tsp. cinnamon 
¥2 cup wheat germ 
1 cup cooked raisins 
1 cup chopped nuts 


Cream butter and sugar together. Add eggs one at a time beating well, 
add vanilla and lemon extract. Sift dry ingredients together and add to 
above, alternating with mango pulp and milk. Add raisins and nuts. Bake 
in loaf pans, 350 degrees. 
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CORN CAKE 


2 cups biscuit mix 2 eggs, unbeaten 

1 cup sugar 1 cup milk 

tsp. baking soda 2 tbsp. yellow corn meal 

2 blocks margarine (softened) 

Beat all together in a large bowl for 3 minutes with electric beater. 
Bake at 350 degrees for 20-25 minutes in a 13"x9*'x2*' pan (greased). 
Note: If margarine is hard, melted one may be used. More corn meal may 
be added if you want. 


CORN CAKE 


3 cups biscuit mix 
1 block butter 
V 2 tsp. baking soda 
1)^ cups milk 


1^2 cups sugar 
1 block margarine 
3 eggs 

!4 cup corn meal 


Mix biscuit mix, baking soda, and corn meal well, set aside. Cream 
butter and margarine, add sugar, add eggs whole, one at a time. Add dry 
ingredients, alternately with milk. Bake 40 minutes at 350 degrees. 


MY BEST GINGERBREAD 


cup butter or other shortening 
Vz cup granulated sugar 
1 egg, beaten 
21/2 cups sifted flour 
IV 2 tsp. soda 
1 tsp.. cinnamon 


1 tsp. ginger 
Vz tsp. cloves 
y 2 tsp. salt 
1 cup light molasses 
1 cup hot water 


Cream shortening and sugar. Add beaten egg. Measure and sift dry in¬ 
gredients. Combine molasses and hot water. Add dry ingredients to first 
mixture alternately with liquid, a small amount at a time and beat after 
each addition until smooth. Bake in paper lined pan 9x9x2 in moderate 
oven (350^) for 45 minutes. Yields 16 portions. 


1. Frost squares of gingerbread with chocolate or lemon icing. 

2. Top squares with scoops of your favorite ice cream. 

3. Top while warm with marshmallow whip. 


MANGO MUFF/NS 

2 cups sifted flour 
4 tsp. baking powder 
tsp. salt 
!4 tsp. nutmeg 
4 tbsp. butter 

Sift flour, baking powder, salt and spices. Cream butter, add sugar and 
blend. Add egg, beat well and add cold milk and mango. Add dry ingre¬ 
dients and mix only to moisten. Drop into greased muffin pans. Sprinkle 
with cinnamon-sugar. Bake at 400 degrees F., for 25 to 30 minutes. 


1/3 cup sugar 
1 beaten egg 
1 cup milk 

1 cup chopped mango 
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CARROT BREAD 


2 cups flour 
2 tsp. soda 
2 tsp. cinnamon 
^2 tsp. salt 
^4 cup nuts (chopped) 

1 cup salad oil 

Sift flour, salt, soda and cinnamon 
bowl with the dry ingredient mixture, 
carrots and raisins., Pour into well 
minutes before baking. Bake in 350 
slicing to prevent crumbling. 


1 tsp. vanilla 
1 cup sugar 
IY 2 . cups grated carrots 
3 eggs 

^2 cup raisins 

together. Make a well in the mixing 
Add nuts, oil, vanilla, sugar, eggs, 
greased loaf pan. Let stand for 2 
degree oven for 1 hour. Cool before 


COFFEE CAKE 


1 cup scalded milk 
% tsp. salt 
2/3 cup sugar 
4 tbsp. shortening 


1 cake of pkg. yeast, softened in 
% cup warm water 

1 egg 

2 cups flour (approximate) 
sugar-cinnamon 


Cool the milk and add the yeast and one half the flour. Beat well and 
let rise until very light. Add the slightly beaten egg, sugar and melted 
fat, mix thoroughly and add remaining flour. Let rise until almost double 
in bulk. Pour into shallow, greased pans. When light, sprinkle thickly 
with sugar and cinnamon. Bake 20 minutes at 400 degrees. Serve hot. 


A CRUNCHY CRUST ON GUAVA BREAD 


Cream well: 1 cup sugar, /2 cup butter 
Beat in: 2 eggs, one at a time, 1 tsp. vanilla. 

Sift together: 2 cups sifted flour, 1 tsp. cinnamon, y 2 tsp. salt, 

1 tsp. baking powder, 1 tsp. soda 
Combine: !4 cup sour cream, 1 cup guava pulp 

And add alternately with dry ingredients. Blend in Va cup macadamia nuts, 
finely chopped. Bake in loaf pan at 350 degrees for half hour, sprinkle 
topping and bake half hour more. 


BUTTER CRUST TOPPING 
cup flour 

Va cup brown sugar 
Va tsp. salt 


4 tbsp. butter 
tsp. cinnamon 
1 tbsp. grated orange rind 


MANGO BREAD 


1 egg slightly beaten 
1 cup mangoes, grated 
3 cups biscuit mix 


V 2 . cup milk 
% cup sugar 
V 2 cup chopped nuts 


Mix egg, milk, mango, and sugar. Add biscuit mix, beat for about 1 
minute or until dry ingredients are completely moistened. Add nuts and 
lightly mix. Pour into well oiled 9x5x3 inch loaf pan. Bake at 350 de¬ 
grees for 45 minutes. 
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HAWAIIAN BREAD 


1 cup margarine 
1% cups white sugar 
4 eggs 

3 cups all purpose flour 
1 tsp. salt 


2 tsp. soda 
2 cups mango pulp 
iy 2 tsp. banana extract 
1 cup chopped macadamia nuts 
1 cup shredded can coconut 


Cream to very fluffy the margarine and sugar. Add eggs one at a time. 
Beat well. Sift the dry ingredients and add alternately with pulp, nuts[ 
extract, and coconut. Bake in greased and floured cans or pans at 350 
degrees for 40 minutes or until done, (Depends on size and thickness of 
the can.) Cool on racks. When cool, cap with foil and freeze extra cans. 
Makes 7 to 10 cans depending on size. 


"ONO" BANANA MUFFINS 

2 cups sugar 

1 cup shortening 
6 ripe, mashed bananas 

2 tsp. baking soda 

Method: cream sugar and shortening until blended. Add bananas and 
well beaten eggs. Sift dry ingredients together three times and blend with 
batter. Do not overmix. Pour into greased muffin pans and bake at 350 
degrees for 45—50 minutes. Makes 2 dozen. 


4 eggs, well beaten 
2 V 2 cups flour 
1 tsp. salt 


PUMPKIN BREAD 

1 2/3 cups flour 
iy 2 cups sugar 
% tsp. baking powder 
1 tsp. soda 
% tsp. salt 

y 2 tsp. each of cloves, 
nutmeg and cinnamon 

Sift together the dry ingredients. In a bowl, beat eggs slightly, add oil, 
water and pumpkin and mix together. Blend dry ingredients into the egg 
mixture. Add dates and nuts and fold in. Bake in greased loaf pan at 
350 degrees for about iy 2 hours. 


V 2 cup salad oil 
^2 cup water 

1 cup pumpkin, mashed 

2 eggs 

1 cup dates, cut up 
1 cup nuts, chopped 


PUMPKIN BREAD 


iy 2 cups sugar 
2 eggs 

cup salad oil 
1 cup pumpkin 
1% cups flour 
1 tsp. baking soda 


1 tsp. salt 

Yi tsp. baking powder 
% tsp. cinnamon 
Yi tsp. nutmeg 
Yi tsp. allspice 

2 tbsp. water 


Combine sugar, eggs, oil and pumpkin. Mix well. Sift dry ingredients 
and stir into batter, add water and mix well. Bake in greased loaf pan at 
350 degrees for an hour or 1 hour 15 minutes. Test with toothpick. 
Freezes very well. 
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BREADFRUIT SPICED DROP DONUTS 


1 cup flour, unsifted V 2 tsp. cinnamon 

1 cup ripe breadfruit pulp y 2 tsp. salt 

(uncooked) 1 tbsp. sugar 

1 egg, beaten 3 tsp. baking powder 

2 tbsp. shortening 
tsp. nutmeg 

Combine beaten egg, breadfruit pulp, and shortening. Mix well either 
by hand beater or electric beater. Sift flour, sugar, baking powder, salt 
and spices. Stir into egg mixture^ When thoroughly mixed drop by spoon¬ 
fuls into hot, deep fat (360® F.) and fry until brown. Drain on absorbent 
paper, dust with confectioners sugar or granulated sugar. Makes 18 to 
20 donuts. 


POTATO DOUGHNUTS 

y 2 cup sugar 
1 tbsp, salt 

1 cup scalded milk 

2 eggs (beaten well) 

6 y 2 to 7 cups flour 

Melt yeast in lukewarm water, add shortening to scalded milk.. Mix 
these two ingredients together when the milk gets lukewarm, then add to 
potato mixture. Add eggs. Add sifted flour to make a stiff dough and 
knead well. Let it rise to double in bulk. Knead again and roll. Cut with 
doughnut cutter. Let it rise again and fry in deep fat. Roll in sugar. 


2 cakes yeast 
^2 cup lukewarm water 
2/3 cup shortening 
1 cup mashed potato 


OKINAWA DANGO (DOUGHNUTS) 

3 cups flour y 2 tsp. salt 

1 cup sugar 3 eggs 

3 y 2 tsp. baking powder y 2 cup milk 

Mix dry ingredients together. Beat eggs slightly and add milk. Com¬ 
bine dry and liquid ingredients. Mix until blended. Shape into small 
balls. Deep fry. 


FLUFFY PANCAKES 

1 egg 1 cup flour (regular) 

% cup + 2 tbsp. milk % tsp. salt 

2 tbsp. melted shortening 2 tbsp. baking powder 

2 tbsp. sugar (single acting) 

Combine egg, milk and shortening in bowl. Add sifted dry ingredients 
and beat batter smooth. (Measurement of baking powder is not an error.,) 
(Sometimes it seems necessary to add another tablespoon or two of milk 
but not always.) That amount of baking powder causes batter to thicken 
in few minutes—that’s why you have to have leeway for adding more 
liquid. Batter should drop out of cup without help from spoon. Bake on 
greased griddle. Makes 5 or 6 big ones. 
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APPLE PANCAKES 


1 tbsp. fat 

1 tbsp. sugar 

2 eggs 

lYi cups flour 


1 tsp. baking powder 
1 cup apples 
cinnamon 
milk 


Cream the fat and sugar, add beaten eggs, the flour sifted with the 
baking powder and cinnamon, and the finely chopped apples. Then grad¬ 
ually add milk to make a medium batter. Bake on a griddle as for ordi¬ 
nary pancakes and serve in an overlapping row around a platter of pork 
chops or serve separately with roast pork, either hot or cold. Cooked 
apples or dried apple slices may be used with batter in the same way. 

Pancake with syrup is delicious. 


HOT CAKES 


1 cup sifted flour tsp. baking soda 

1 egg, beaten pinch, salt 

1 level tsp. single acting 1 tbsp. sugar 

baking powder 
1 tsp. lemon juice 

fresh milk or evaporated milk to % cup or more depending on how thin 
or thick you want. Last add 1 tbsp. salad oil and fry in hot skillet. 
Make good fluffy hot cakes. 


PANCAKES 

2 cups milk 
tsp. salt 
2 tbsp. sugar 
2 well beaten eggs 

Mix all the dry ingredients and sift once. Add milk, eggs, and mix 
slightly, add oil and mix again.. Don't over mix. 


3 cups flour 
5 tsp. baking powder 
cup salad oil 


PANCAKES 


2 cups flour cup oil 

V 2 . cup evaporated milk 2 eggs 

V 4 cup sugar 2 tbsp. baking powder 

Mix all ingredients together until blended, but do not over mix. Pry on 
hot pan. 


OKINAWA DO-NUT 


3 cups flour 2 eggs, beaten 

4 tsp. baking powder 1 cup milk 

1 cup sugar 1 tbsp. oil 

1 tsp. salt 

Sift dry ingredients. Mix into it, beaten eggs, milk, and oil. Do not 
over mix. Pinch enough dough with tips of fingers to form small balls 
and deep fry. To test temperature of oil, drop tiny ball and if it rises to 
top, oil is ready. 
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COOKIES 


ALIAOND COOKIES 

1 cup shortening 
3 cups flour 
1 cup sugar 
Vz tsp. salt 

Mix dry ingredients together and cut in shortening. Add unbeaten egg 
and extract and knead until absorbed. Break off dough to size of an egg 
and shape into circles 1 inch in diameter then place !/2 inch apart with an 
almond nut on top of each. Bake in oven at 300 degrees P. for 5 minutes, 
then 350 degrees P. for 20 minutes. 


1 tsp. almond extract 
^2 tsp. soda 
1 egg 


BUTTERSCOTCH FLAKIES 

1 6-oz pkg. butterscotch morsels 
V 2 cup peanut butter 

2 cups cornflakes 

Melt butterscotch morsels in a double boiler. Add peanut butter and 
then gently stir in the cornflakes. Drop from teaspoon onto waxed paper. 


CEREAL CRISPIES 


1 cup butter or margarine 
1 cup white sugar 

1 cup brown sugar 

2 eggs 

2 cups flour 


2 cups rolled oats 
2 cups rice krispies 
1 tsp. baking powder 
1 tsp. baking soda 
1 tsp. vanilla 
tsp. salt 


Cream sugar and fat till light and fluffy. Add eggs, one at a time, beat¬ 
ing well. 

Sift flour, baking powder, baking soda and salt. Add gradually to egg 
and sugar mixture. Add cereals and vanilla. 

Spoon on to slightly greased cookie sheets. Bake at 325 degrees for 
12—15 minutes. Remove from pan when out of the oven. 


CHEESE COOKIE CRACKERS 


Vz cup butter 
Vz cup sugar 
1 tsp. soda 
cup hot water 
1/8 tsp. salt 
1/8 tsp. garlic salt 


1/8 tsp. pepper 

1 cup rolled oats 

2 cups flour 

cup wheat germ 
Y 2 . cup Cheddar cheese 
1/8 cup Romano cheese 


Cream butter and sugar, dissolve soda in warm water. Add wheat germ, 
rolled oats and Cheddar cheese and Romano cheese. Add soda and warm 
water. Sift together salt, garlic salt, flour and pepper. Add to mixture. 
Bake 7—10 minutes at 350 degrees. 
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CHOCOLATE CRISP COOKIES 


Cream: 1 cup butter Add last: 2!4 cups flour 

iy 2 cups sugar Vz tsp. baking soda 

Add to creamed mixture: y2 tsp. salt 

1 tsp. vanilla 

1 cup all bran or bran buds 
1 cup chocolate chips 

Drop by teaspoon on greased baking sheet. Bake at 375 degrees P. for 
12 minutes. 


COCONUT COOKIES 

3 cups fresh grated coconut 

4 cups flour - straight from the 
sack 

Cream margarine and sugar. Add flour and coconut. Shape into 4 rolls 
as long as waxed paper is wide. Freeze. Remove from freezer, slice 
3/16**. Bake on ungreased cookie sheet at 275 degrees until golden. 


1 lb. margarine 

2 cups sugar 


MACADAMIA SUGAR BALL COOKIES 


1 cup {^ 2 . lb.) soft butter 

y2 cup sifted powdered sugar 

1 tsp. vanilla 

2 ^^ cups all-purpose flour 


% tsp. salt 

% cup finely chopped macadamia 
nuts 

powdered sugar 


Cream the butter and powdered sugar until thoroughly blended. Add 
vanilla. Sift flour, measure and sift again with salt into the creamed mix¬ 
ture. Add the nuts and blend well. Shape dough into small balls, about 
1 inch in diameter. Place on an ungreased cookie sheet and bake in a 
hot oven (400O) until set but not browned, about 10 minutes. Remove 
from oven: place on cooling rack, with waxed paper under rack. Sift 
powdered sugar over cookies. Makes about 6 dozen. 


OLD FASHIONED OAT NIBBLERS (Cookies) 


Vz cup shortening (soft) 

Yz cup firmly packed brown sugar 
Yz cup granulated sugar 
1 egg 

Yz tsp. vanilla 
y2 tsp. almond extract 


y2 tsp. soda 
2 tsp. vinegar 
PA cups sifted flour 
Yz tsp. salt 
% cup rolled oats 


Heat oven to moderate heat 350 degrees. Beat shortening and sugars 
together until creamy. Blend in egg and flavorings. Dissolve soda in 
vinegar. Add to creamed mixture. Sift together flour and salt; add to 
creamed mixture, mixing well. Stir in oats. For ease in handling, chill 
dough about 1 hour. Roll dough to form 1-inch balls; place on ungreased 
cookie sheets. Flatten with bottom of glass dipped in sugar. Bake in 
preheated oven (350*^) about 12 minutes. Makes 3y2 dozen. 
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CHOCOLATE-PEANUT COOKIES 


Vz cup shortening 

Vz cup (1 cube) margarine or butter 
1 cup chunk style peanut butter 
1 cup white sugar 
1 cup brown sugar 


2 eggs 
2 cups flour 
1 tsp. soda 

1 package (6 oz.) chocolate chips 
1 can (8 oz.) salted peanuts 


Cream shortening, margarine, and peanut butter together. Gradually add 
the white and brown sugars, and cream until blended. Add eggs, one at a 
time, and beat until smooth. Sift flour, measure, then sift again with soda 
into the creamed mixture. Stir in chocolate chips and peanuts. Drop onto 
a greased cooky sheet, then slightly flatten cooky dough with back of 
spoon. Bake in a moderate oven 325 degrees for 15 minutes. Makes 6 
dozen cookies 2 inches in diameter. 


lAOLASSES CRINKLES 


% cup shortening 
1 cup brown sugar 
1 egg, beaten 
cup light molasses 
2^4 cups enriched all purpose flour 
tsp. salt 


2 tsp. soda 
1 tsp. cinnamon 
Vz tsp. ginger 
Vz tsp. cloves 
!4 cup granulated sugar 


Thoroughly cream shortening and brown sugar. Add beaten egg and 
molasses, beat well. Add sifted dry ingredients, mix well. Chill thor¬ 
oughly, or overnight in a covered bowl. Shape into balls the size of wal¬ 
nuts, and dip one side in water then in the granulated sugar. Place 
sugared side up on ungreased cooky sheet, 2 or 3 inches apart. Bake in 
moderate oven (350^) for 15 minutes.. Makes about 3 dozen big cookies 
or more. 


MACADAMIA NUT BUTTER COOKIES 

Cream: 1 cup butter 

With: 9 tbsp. sifted confectioners sugar 

Add: 214 cups sifted cake flour 

14 tsp. salt 

114 cups macadamia nuts, chopped fine 

Mix well. Shape into long rolls about 2” diameter. Chill, cut into ^4 
inch slices and bake at 350 degrees for about 15 minutes. Yield 6 dozen. 


BOILED OATIAEAL COOKIES 

2 cups sugar 
14 cup milk 
2 tbsp. butter 
14 cup peanut butter 

Cook together over low heat the sugar, milk, butter, and peanut butter 
until it comes to a boiL Remove from fire and add oatmeal. Mix thor¬ 
oughly; then add vanilla and nuts. Drop on waxed paper. Cool to set. For 
chocolate cookies, add 4 tbsp, cocoa. Makes 4—5 dozen good-size cookies. 


3 cups quick oatmeal 
1 tsp. vanilla 
1 cup nutmeats, chopped 
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PEPPAKOR 


Bake 5 to 8 minutes in 350 degrees oven 
Combine in 3 quart saucepan: 

1 cup sugar 

cup butter, cut in small pieces 
Vz cup molasses 

1/3 cup water; heat to lukewarm (about llOF.) stirring con¬ 
stantly. Remove from heat and continue stirring until butter 
melts. Cool. 

Sift together: 

3 cups flour 
1 tsp. soda 
1 tsp. cinnamon 
1 tsp. ginger 
^2 tsp. cloves 

Add gradually, the dry ingredients to the cooled sugar mixture, blend¬ 
ing well. Beat thoroughly. Cover; chill at least overnight or allow to age 
up to one week. 

Place chilled dough about % at a time, on well floured surface. Knead 
about 10 strokes. Coat dough with flour, then roll out with floured rolling 
pin into 1/16"' thickness. 

Cut into desired shapes with cookie cutter or pastry wheel. Place on 
lightly greased baking sheet. 


MAUI PERSIMMON COOKIES 


1 cup sugar 
V 2 cup shortening 
1 egg 

1 cup persimmon pulp 
1 tsp. soda (mix with pulp) 


tsp. each, cinnamon, nutmeg, 
allspice or cloves 
1 cup dates (chopped) 

1 cup chopped nuts (macadamia) 

2 cups flour 

1 tsp. baking powder 
Yz tsp. salt 


Cream sugar and shortening. Add egg and mix well. Add persimmon 
pulp that has been mixed with soda. Add sifted mixture of flour, baking 
powder, salt and spices. Add dates and nuts. 

Drop on cookie sheet two inches apart. Bake at 350 degrees for 10 
minutes. 


SPREE COOKIES 


1 cup flour 
1 tsp. baking powder 
1 tsp. cinnamon 
Yz tsp. nutmeg 
Y 2 tsp.. cloves 
tsp. baking soda 
Y 2 tsp. salt 


2 tsp. rolled oats 

1 cup seedless raisin 
Yi cup chopped nuts 

% cup butter or margarine 
% cup packed brown sugar 

2 eggs 

Y 2 cup catsup 


Sift flour with all dry ingredients. Stir rolled oats, raisin, and nuts. 
Cream butter and brown sugar. Add eggs and cream until light and fluffy. 
Add catsup, mix well. Blend in dry ingredients, chill. Drop with table¬ 
spoon. Bake at 350 degrees for 15 minutes. 
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RAW SUGAR COOKIES 


3 y2 cups all purpose flour 

1 block butter or margarine 
1^2 cups raw sugar 

2 eggs 

1 tsp. baking soda 


1 tsp. cinnamon 
tsp. nutmeg 
1 tsp. salt 
1 tbsp. water 


Cream shortening and sugar, add egg, one at a time, and mix. Sift dry 
ingredients and mix into batter. Bake at 350 degrees. 


SNOWBALLS 


1 cup butter (2 sticks) 

1^2 cups sifted confectioners sugar 
1 egg 

1 tsp. vanilla 

2 V 2 cups sifted all purpose flour 


1 tsp. baking soda 
1 tsp. cream of tartar 
% tsp. salt 

% cup chopped walnuts 
(confectioners sugar to roll 
cookies in) 


Cream butter, add confectioners sugar gradually, cream until fluffy. 
Add unbeaten egg and vanilla. Beat well. Sift together dry ingredients. 
Blend into creamed mixture. To cookie dough, add chopped walnuts and 
chill. Roll chilled dough into large size marbles and bake 8 to 10 min¬ 
utes at 350 degrees. Roll at once in confectioners sugar. Cool on rack 
and roll again in sugar. Makes about 2^2 or more dozens. 


GUMDROP COOKIES 


V 2 cup shortening 
^2 cup brown sugar 
Vi cup white sugar 
1 tsp. vanilla 
1 cup sifted flour 
y 2 tsp. baking soda 


y 2 tsp. baking powder 
tsp. salt 
1 egg, beaten 
y 2 cup grated coconut 
y 2 cup gumdrops, cut in small 
pieces 

1 cup quick cooking oatmeal 


Beat shortening until soft. Add and cream brown sugar, white sugar and 
vanilla. Mix flour, soda, baking powder and salt and add alternately with 
beaten egg. Add and mix coconut, gumdrops and oatmeal. Pinch off small 
pieces of dough, roll into balls and flatten with spatula dipped in milk. 

Place on slightly greased cookie sheet. Bake in 350 degrees F. oven 
about 10 minutes. Yield: 40 cookies 


SANDY COOKIES 


IV 2 cups butter or margarine 
1 cup powdered sugar 
4 cups flour 


3 tsp. vanilla 
2 tbsp. ice water 
V 2 cup walnuts, chopped 


Cream butter and powdered sugar until light and fluffy. Then add 
vanilla and water. Sift flour and add to creamed mixture. Stir in chopped 
walnuts. Chill 45 minutes. Drop by teaspoon on ungreased cookie sheet 
and bake in 350 degrees temperature for 20 minutes. Cool and sprinkle 
with powdered sugar. 


22 



REFRIGERATOR COOKIES 


L cup shortening (part margarine) 3 cups flour 

1 cup sugar 1 tsp. salt 

2 eggs V 2 . tsp. soda 

Vz tsp. vanilla 

Mix shortening, sugar, eggs and vanilla. Sift flour, salt and soda to¬ 
gether; blend in. Mix thoroughly with hands. 

Methods: Roll in three IW* x 7'* and refrigerate, or chill in bowl and 
roll out and cut as desired. 

Bake at 400 degrees for 8 to 10 min. 


DATE LAYER BARS 

V 2 cup shortening V 2 tsp. salt 

1 cup brown sugar 1 tsp. soda 

iVz cups flour 1% cups quick cooking oatmeal 

Cream sugar and shortening: add sifted dry ingredients and oatmeal. 
Mix until crumbly. Firmly pat one-half the mixture in waxed paper lined 
9'*xl3" pan. Spread with date filling. Add remaining crumbs and pat 
smooth. Bake in 350 degrees oven for 30 minutes. 

Date Filling: 

Cook 1 lb. dates, cut and pitted, with 1 cup sugar and 1 cup water 
until the consistency of jam. 

y/AIOLI DATE BARS 


Date Mixture: 

2 cups dates, seeded & chopped 
Yz cup brown sugar 
1 cup water 
1 tbsp. flour 
1 tsp. vanilla 


Dry Mixture: 

11/8 cups flour 
1 tsp. baking soda 
2 % cups quick rolled oats 
1 cup brown sugar 
1 cup melted butter 


Cook date mixture slowly until thick, but soft. Add vanilla- Mix dry 
mixture together; add melted butter. Press one layer of dry mixture into 
a greased 8x8 inch pan. Pour the date mixture over the dry layer. Bake 
at 350 degrees for 20 minutes. 


PINEAPPLE BARS 

2 cups granulated sugar 1^2 cups flour 

V 2 cup butter V 2 tsp. salt 

4 eggs V 2 tsp. baking soda 

1 #2 can crushed pineapple, well drained 
1 can chopped walnuts 

Put sugar in mixing bowl. Melt butter and add to sugar. Beat eggs well 
and add to mixture. Sift dry ingredients together and add to butter-sugar 
mixture. Add pineapple and nuts and mix. Pour into greased pan 10^2X15 
x^. Bake in 350 degrees oven 30—35 minutes. 
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RAISIN BARS 


1 cup raisins tsp. salt 

1 cup water 1 tsp. baking soda 

¥2 cup vegetable oil 1 tsp. cinnamon 

1 cup sugar 1 tsp. nutmeg 

1 beaten egg i/i tsp. cloves 

1 % cups flour ^ cup walnuts, chopped 

Combine raisins and water and bring to a boil, remove from heat. Cool 
lo lukewarm. Sift dry ingredients. To raisin mixture, add oil. sugar, 
beaten egg. and sifted dry ingredients, mixing until the ingredients have 
been moistened. Do not over mix. Spread mixture in a greased and floured 
pan 9x9 inch, and bake for 20 minutes at 375 degrees. After the raisin 
bars are done, dust with confectioners sugar and cut into bars. It makes 
about 16 bars. 


SCOTCH TOFFEE BARS 

1/3 cup melted butter 
2 cups rolled oats 
V 2 cup dark brown sugar 
cup dark corn syrup 
y 2 tsp. salt 
1^2 tsp.. vanilla 

Pour butter over oats, mix thoroughly. Add rest of ingredients, blend¬ 
ing well. Pack firmly in 9x12 greased pan. Bake at 450 degrees about 
12 minutes. Turn out of pan. Spread with chocolate, sprinkle with nut- 
meats. Chill: cut in bars. Makes 3 dozen. 


Topping: 

1 6-oz, pkg. (1 cup) semi-sweet 
chocolate, melted 
!4 cup chopped nut meats 


SHORTBREAD 


2 cups flour 
1 cup butter (Yi lb.) 

V 2 cup powdered sugar 

Sift the flour three times, work the butter until smooth and creamy, then 
gradually work in the sugar, again creaming thoroughly. Sift in the flour 
a little at a time, mixing it in quickly and lightly (too much handling 
makes the dough tough). Now chill the dough for about 30 minutes. 

Start oven at 350 degrees F. and roll out shortbread on a lightly floured 
board V 2 ** thick — don't use too much pressure on rolling pin. Cut short¬ 
bread with a rather deep round cookie cutter and prick surface with fork. 
Bake 5 minutes then turn down heat to 300 degrees F. or slow oven and 
bake 20 to 30 minutes longer. Baked shortbreads should be light in color, 
not browned at all, just a trifle tan on the bottom: 
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CAKES 


APPLE CAKE 


1 block margarine 
1 cup sugar 
1 egg 

1 cup sifted all purpose flour 
1 tsp. soda 


tsp. salt 
1 tsp. nutmeg 
1 tsp. cinnamon 

1 cup chopped nuts 

2 cups finely;J^opped apples 


Cream margarine and add sugar. Add egg and mix well. Sift dry ingre¬ 
dients and add to mixture. Add chopped apples and nuts. Bake in greased 
pan for 55-60 minutes. Bake at 375 degrees. Cool and cut in pan. 


AVOCADO CAKE 

2 cups sugar 

3 eggs 

2 2/3 cups sifted flour 
% tsp. cinnamon 
lYi tsp. soda dissolved in 
% cup sour milk 
% cup macadamia nuts 

Cream shortening and sugar until fluffy. Add eggs, one at a time, beat¬ 
ing after each egg. Mix in avocado, sifted flour and spices, adding alter¬ 
nately with sour milk. Dust small amount of flour mixture over nuts and 
fruits. Fold into cake. Place in two greased and floured pans. Sprinkle 
tops with ^/4 cup sugar and 1 tsp, cinnamon. Bake at 350 degrees for 1 
hour or until tester comes out clean. 


% cup shortening 
% cup raisins 
^2 cup chopped dates 
1)^ cups mashed avocado 
% tsp. allspice 
% tsp. salt 


BISCUIT MIX CAKE 

2!4 cups biscuit mix 2 eggs 

1/3 cup butter 1 cup milk 

VA cups sugar p/s tsp. vanilla 

Beat all the ingredients together for 1 minute at low speed. Beat 2 
minutes on high speed. Pour into greased 13''x9*’x2’* pan. Bake in 350 
degrees oven, 30—35 minutes. For chocolate cake, add 2 squares choco¬ 
late melted at last beating period. 


BISCUIT MIX CAKE 

Add all this in a big bowl: 

2% cups biscuit mix 3 eggs 

1/3 cup butter _ cup sour cream 

P/4 cups sugar 1 cup banana pulp 

1 tsp. baking soda 1 tsp. vanilla 

Beat with electric beater for 3 minutes. 

Bake in greased 13”x9*'x2'* pan at 350 degrees for 35-40 minutes. 
Frost if desired. 
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CHOCOLATE CAKE 


Me 9 ,sure into mixing bowl (all measurements level) 

2 cups sifted cake flour W 2 tsp. soda 

2 cups sugar 3 squares melted bitter chocolate 

V 2 cup shortening % cup milk 

1 tsp. salt 

Blend by hand or mixer, (medium speed) 2 minutes. 

Stir in % tsp. bakitig^owder 
Add: ^ 

V 2 cup milk 

3 eggs unbeaten 
1 tsp. vanilla 

Blend by hand or in mixer (medium speed) for 2 minutes. The batter will 
be smooth and thin. Pour into two deep 9 inch layer pans (9xlW"deep) 
which has been rubbed with shortening and lined with waxed paper. If 
smaller pans are used, fill half full and bake remaining batter in cup 
cakes. Bake in moderate oven 350 degrees F. 30 to 35 minutes. Ice with 
boiled icing. 


CHOCOLATE CAKE 

1 cup butter 3 cups cake flour 

2 1/3 cups sugar 2 tsp. baking soda 

4 eggs (add whole one at a time) 2 tsp. baking powder 

Melt 3 squares chocolate in IV 2 cups hot water, stir until melted and 
cool. Cream butter and sugar, add eggs, and add sifted dry ingredients 
alternately with melted chocolate. Bake at 350 degrees for about 40 to 
45 minutes. 

FROSTING: 

2 squares chocolate ^ IV 2 . cups hot water 

02 to 5 tbsp. cornstarch 1 tsp. vanilla 

IV 2 cups sugar pinch of salt 

Mix dry ingredients. Add hot water and chocolate gradually while stir¬ 
ring. Add vanilla. Cool before frosting cake. 


CHOCOLATE MOCHA GELATIN DESSERT CAKE 

1 chocolate cake mix 4 eggs unbeaten 

2/3 cup oil 1 cup hot water 

1 pkg. lemon gelatin dessert 1 heapihg tsp. instant coffee 

Prepare gelatin, stirring instant coffee into hot water and gelatin des¬ 
sert. Put cake mix into large bowl and add the oil and 4 eggs, one at a 
time then the lemon extract and finally the gelatine mixture. Bake in two 
9 inch cake pans that have been greased, then covered with waxed paper 
and lightly greased again, at 375 degrees for 25 to 30 minutes. 
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CHERRY DOVfNSIDE UP CAKE 


1 No. 2 can sour cherries 1 cup sugar 

1 tsp. red coloring 1 package white cake mix 

Measure juice from cherries; if less than % cup, add water to make % 
cup. Combine with cherries, coloring, and sugar in saucepan. Heat to 
boiling point. Do not boil. Mix cake according to directions on package. 
Place batter in an oiled 9*’xll'* loaf pan. Pour hot cherry mixture over 
batter. Bake at 350 degrees P. for 50 minutes. Cool about 3 minutes. 
Loosen from sides of pan with knife. Place serving plate on top of pan 
and turn upside down. Remove pan carefully. Serve plain, with whipped 
cream, or with white frosting. Yield one cake or 24 cup cakes. 

This cake may be baked in two P/a quart ring molds for 35 minutes, two 
8" layers for 45 minutes, or 2 large heart molds for 45 minutes at 350 
degrees P. Bake cup cakes 20—25 minutes at 375 degrees P. 


CRUMB CAKE 


2 cups sifted enriched flour 
1!4 cups sugar 

% tsp. salt 

3 tsp. baking powder (or 2 tsp. 

double acting) 

V 2 cup shortening 


2 eggs, well beaten 
% cup milk 
1 tsp. vanilla 
1 tsp. grated lemon rind 


1. Sift first 4 dry ingredients together twice. 

2. Cut in shortening until mixture is crumbly. Reserve ^2 cup crumb mix¬ 
ture. 

3. Combine eggs, milk, flavoring, and lemon rind. 

4. Stir in flour, shortening mixture; beat until well mixed. 

5. Pour batter into greased pan, sprinkle reserved crumbs (see step 2) 
on top. 

6. Bake in moderate oven 350 degrees P. about 45 minutes in a 8x8x2 
inch pan. Serve warm or cold. Crunchy on top — with luscious flavor 
clear through. 


POUND CAKE 

1 cup butter 

1 2/3 cups sugar 

2 cups flour 
1 tsp. baking powder 

Cream together butter and sugar until light. Sift flour and salt and bak¬ 
ing powder; add half to creamed mixture. Beat hard. Add eggs, one at a 
time, beating hard after each addition. Add vanilla and remaining flour 
and beat until smooth. Pour into greased pan. Bake at 325 degrees P. for 
1 hour. 


5 eggs 

1 tsp. vanilla or lemon extract 
^2 tsp. salt 
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SPONGE CAKE 


Sift: 

1 cup sugar 

Grate into the sugar, then stir in: 

Rind of 1 lemon 
Beat until very light: 

6 egg yolks 

Add the sugar gradually, beating constantly. Add: 

3 tbsp. lemon juice and 1 tsp. water 
Beat these ingredients until blended. 

Whjp until stiff but not dry 
6 egg whites 
tsp. salt 

Fold lightly into yolk mixture until partly blended. 

Sift: 

1 cup cake flour 

Fold flour into cake batter 1 tbsp. at a time. 

When blended pour batter into ungreased 9 inch tube pan. 
Bake at 325 degrees for 1 hour. 


OATMEAL CAKE 


1 cup quick oats 

cups boiling water - pour over 
oatmeal and let stand 20 min. 
1, stick oleo or Vz cup shortening 
1 cup brown sugar 


2 eggs 

1 )^ cups sifted flour 
1 tsp. cinnamon 
1 tsp. soda 
tsp. salt 
1 tsp. vanilla 


Cream shortening, sugar and add eggs and vanilla. Add flour sifted 
with dry ingredients and add oats and mix together. Bake at 350 degrees 
for 30 minutes. 


EASY PERSIMMON CAKE 

1 box spice cake 4 eggs 

1 box lemon, butterscotch or 1 cup mashed ripe persimmon 

vanilla instant pudding mix % cup salad oil 

% cup water, 

Combine cake mix, pudding mix, water, eggs and persimmon in mixing 
bowL Beat at high speed for two minutes. Pour into greased 9x12 pan. 
Bake at 350 degrees for 30 minutes. 

FROSTING: 

2 egg whites 

tsp, cream of tartar 
^ cup white corn syrup 
cup mashed persimmon 

Add cream of tartar to egg whites. Beat until frothy. Gradually add 
syrup while beating. When thick enough to spread, ,fold in mashed per¬ 
simmon. 
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RICH DEVILS FOOD CAKE 


2!4 cups sifted cake flour 
2 tsp. baking soda 
tsp. salt 

y 2 cup butter or margarine 

2 V 2 cups brown sugar (firmly packed) 


3 eggs ^ 

3 1-oz. sq. unsweetened chocolate 
¥2 cup sour milk or buttermilk 
2 tsp. vanilla 
1 cup boiling water 


Start oven at 375°P. Grease bottom and sides of 3 eight inch pans and 
dust with flour. Sift flour with soda and salt. Cream butter in bowl - use 
your hands — until soft and airy. Add sugar a little at a time and continue 
creaming until light and fluffy. Add unbeaten eggs one at a time. Beat 
hard after each addition of egg. Melt chocolate over boiling water and 
add to batter - mix thoroughly. Sift 1/3 of flour in batter, stir well, add 
1/3 of sour milk and stir slightly. Repeat ending with flour — mix vanilla 
and hot water and add to batter. Pour into greased pans (don't be alarmed 
•at thinness of batter). Bake 25 or 30 minutes, spread with whipped cream 
frosting. 


WHIPPED CREAM CHOCOLATE FROSTING 
iy 2 cups heavy cream 1 tbsp. cocoa 

y^ cup sugar 1/2 tsp. vanilla extract 

Mix (do not whip) in bowl - set in refrigerator to chill for 2 hours at 
least or longer. Then beat until mixture is thick and holds shape and 
stands in peaks. Frost top and between layers of this 3 layer cake. 
Sprinkle with shaved bitter chocolate if desired. 



HAY/AIIAN FRUIT CAKE 


1 % cups raisins 
2!^ cups mix candied fruit 
y 2 cup dates, cut in half 
% cup candied cherries 
1/4 cups macadamia nuts 
1% cups shredded coconut 
1 1/3 cups enriched flour 
1 cup brown sugar 
2/3 cup shortening 


4 eggs 

y 2 tsp. cinnamon 
y 2 tsp. nutmeg 
y 2 tsp. cloves 
Yi tsp. soda 
y 2 cup guava jelly 
1 tbsp. brandy 
1 tbsp. sherry 
Yi tsp. ginger juice 


Mix fruits and nuts with half the flour. Cream sugar and shortening; 
beat in eggs. Sift spices and soda wiLli remaining flour; add to creamed 
mixture. Combine jelly, brandy, sherry and ginger juice with fruit; mix 
well with batter. Pour into oiled and waxed paper lined pans. Bake at 
275 degrees for 3 hours. Yield: 2-lb. loaves or 1 loaf and 36 small cakes. 
Bake small cakes 1 hour at 275 degrees. 
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HONEY FRUIT CAKE (VfEDDING) 


1 lb. butter 

1 box powdered brown sugar 
8 eggs, well beaten 
1 cup honey 

V 4 cup water together with 
!4 cup whiskey 
cup molasses 

1 box raisins and 1 box currants 

2 lb. fruit mix, 1 lb. chopped nuts 

Cream together brown sugar and butter. Add well beaten eggs and re¬ 
maining liquids. Add dry ingredients to creamed mixture. Mix well. Add 
fruits last. Line pan with brown paper. Place a pan of water under rack 
during baking. Bake at 275 degrees for 2 to 2 V 2 hours. Yield: 4 loaves or 
2 tube pans. 


5 cups cake flour 
1 tsp. baking soda 
y 2 tsp. salt 
y 2 tsp. cloves 
y 2 tsp.. cinnamon 
y 2 tsp. mace 


GELATIN CAKE 

1 yellow cake mix 1 tsp. lemon extract 

2/3 cup oil 1 pkg. lemon gelatin 

4 eggs, unbeaten 1 cup hot water 

(add 2 tbsp. sugar in hot lemon gelatine and stir, if it is sour) 

Prepare gelatin by adding 1 cup hot water, stir well, and cool. 

Put cake mix into large bowl and add the oil and 4 eggs, one at a time, 
then the lemon extract and finally the jello. 

Bake in two 9-inch cake pans that have been greased then covered with 
wax paper and lightly greased again, in 375 degrees oven for 40 minutes. 


LAIZY DAIZY CAKE 


1 cup flour 

1 cup sugar 
y 2 tsp. salt 

2 eggs 


1 tsp. baking powder 
1 tsp. vanilla 
y 2 cup milk 
1 tbsp. butter 


Beat eggs with electric beater till fluffy. Gradually add sugar, continu¬ 
ing to beat. 

Add butter to milk and heat till butter melts. 

Add flour all at once with baking powder and salt to the sugar and egg 
mixture. Stir till smooth. 

Add milk and butter mixture. Mix well. 

Pour into greased S’'x8" square cake pan and bake at 350 degrees for 
30 minutes. Remove from oven and spread Laizy Daizy Icing on top and 
broil till bubbly. 


LAIZY DAIZY ICING 
1 cup brown sugar 
4 tbsp. soft butter or oleo 
Mix and spread on cake. 


1/3 cup cream 
1 cup shredded coconut 
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LEMON SUPREME CAKE 


1 box lemon supreme cake mix % cup salad oil 

1 pkg. lemon gelatin dessert 4 medium eggs 

1 cup boiling water 

Mix gelatin dessert with 1 cup boiling water and let cool. Add salad 
oil to cake mix. Add each of the four eggs one at a time. Mix in dissolved 
gelatin. Bake at 350 degrees P. for 40 minutes in greased and floured 
pan. 

Spread a lemon glaze over cake. 

1 cup powdered sugar and juice of 1 to 2 lemons. 


MANGO CAKE 


Sift together: 

2 cups flour 
2 tsp. cinnamon 
2 tsp. baking soda 
^2 tsp. salt 
1^2 cups sugar 


Combine in bowl: 

3 eggs 

1 tsp. vanilla 

1 cup salad oil 

2 cups mango (mashed) 
!4 cup walnuts (chopped) 
^2 cup coconut 

cup raisins 


Mix together and let stand for a while in the bowl, about 20 minutes. 
Bake at 350 degrees for 45 minutes in a 13x9^2x2 inch cake pan. Bake 
60 minutes if a loaf pan is used. 


MANGO UPSIDE-DOWN CAKE 

2 cups sliced ripe mangoes 1 egg 

2 tbsp. lemon juice cup milk 

1 tbsp. butter 1|4 cups flour 

1/3 cup brown sugar 2 tsp. baking powder 

^4 cup fat 1/4 tsp. salt 

% cup sugar 


Pour lemon juice over mangoes and allow to stand 15 minutes. Melt 
butter in 8-inch cake pan or casserole. Add brown sugar and cover with 
a layer of mango slices. 

To prepare the cake batter, cream the fat, add sugar and cream together, 
then add beaten egg. Sift the dry ingredients and add alternately with 
the milk. 

Pour over mangoes and bake 50 to 60 minutes at 375 degrees P. When 
cake is done turn it out upside down and serve while still warm. Serve 
with whipped cream or a lemon or lime sauce. Yield 6 servings. 
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SVtEET POTATO CAKE 


cup fat 

1 cup sugar 

2 eggs 

1 cup mashed sweet potatoes 
cup milk 

cup chopped nuts 


2 cups flour 
tsp. salt 

2 tsp. baking powder 
tsp., soda 

Yi tsp. each cinnamon and nutmeg 
% tsp. cloves 


Cream the fat; add sugar and cream well. Add eggs one at a time, beat¬ 
ing well after each. Add sweet potatoes; mix well. 

Sift together the dry ingredients; add alternately with milk to the sweet 
potato mixture, beginning and ending with dry ingredients. Add nuts last. 

Bake in a greased 9x9 inch loaf pan in a moderate oven (350Op.) 45 
to 50 minutes. This is good served fresh un-iced, or you may frost with 
any frosting. 


PRUNE CAKE 

1% blocks butter tsp.. nutmeg 

1 cup sugar tsp. cloves 

2 tsp. baking soda (dissolved with 1 tsp. salt 

little juice) 3 tsp. baking powder 

3 cups cake flour 

Sift dry ingredients together with flour. 

5 eggs (2V^ whites for frosting, 5 yolks and 2Vfe whites for cake) 

1 cup stewed and sieved prunes 
% cup juice (half prune juice and half milk) 

Do not mix — keep separate until mixing time. 

Cream butter and sugar, add slightly beaten egg yolk and white. Add 
prune juice first alternately with milk and dry ingredients. Bake in two 
9 inch greased and paper lined pans at 375 degrees for 35 minutes or un¬ 
til done. Frost with boiled frosting mixed with prune pulp. 


MOCHA FROSTING 

1 egg 

1/3 cup soft butter 

1 lb. powdered sugar 

2 tsp. instant coffee 

Add egg to butter; mix well. Sift together sugar, coffee, salt and cocoa; 
gradually add to egg-batter mixture. Now gradually add hot water until 
you reach a good spreading consistency. 


1/8 tsp. salt 
Yi cup cocoa 
2^^ tsp. hot water 
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PIES 


BLUEBERRY CREAtA CHEESE PIE 

1 8-oz. cream cheese 1 jar whipping cream, whipped 

% cup sifted powdered sugar 1 can blueberry pie filling 

1 tsp. vanilla 1 pkg. gelatine dissolved in 

cup water chilled 

Cream sugar and cheese, add vanilla, gelatin and whipped cream. Blend 
well. Pour into bake pie shell, top with pie filling, chill. 


COOKIE CRUST 

Soften: ^2 cup butter with 3 tbsp. sugar 

Add: 1 1/3 cups sifted flour and 1 tsp. salt. Mix just until dough will 

form. 

Press: Mixture evenly over bottom and side of 9 inch pie pan. Flute. 

Bake: at 375 degrees until light golden brown, 10 to 12 minutes. Cool. 


BLUEBERRY CREAM CHEESE PIE 

1 8-oz. pkg. cream cheese, softened 1 tsp. vanilla 
1 bottle whipping cream 1 can blueberry pie filling 

% cup powdered sugar, unsifted 1 9'* baked pie shell 

Whip cream till it stands in peaks. Cream cheese with sugar; add va¬ 
nilla. Fold whipped cream into cheese mixture. Pour into baked crust and 
top with blueberry filling. Chill for at least 4 to 5 hours or overnight. 

Hint: Yi. can blueberry pie filling is enough for one pie. Blueberry filling 
can be thickened more by adding 1 tsp. cornstarch and bringing to a boil, 
stirring constantly. 


FRUIT-GLAZED CHEESE PIE 


1 cup milk 

4 pkgs., (3 oz. each) cream cheese, 
softened 
1 tsp. vanilla 
4 tbsp. sugar 

1 pkg. lemon instant pudding 
1 baked 9 inch pastry shell, cooled 


1 pkg.. (3 oz. orange-pineapple, 
mixed fruit or strawberry gelatin 
dash of salt 
1 cup boiling water 
!4 cup cold water 
1 pkg. (12 oz.) mixed fruit 


Blend milk into cream cheese. Add vanilla and 2 tbsp. sugar; beat thor¬ 
oughly. Add instant pudding. Beat 1 minute. (Do not overbeat.) Pour into 
pastry shell. Chill until firm. Meanwhile, dissolve gelatin, 2 tbsp. sugar, 
and the salt in boiling water. Add cold water and frozen fruit, stirring 
until fruit thaws and separates. Spoon into pie. Chill until firm. Garnish 
with whipped cream, if desired. 
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GUAVA CHIFFON PIE 


1 tbsp. gelatin 
% cup water 
1 cup sugar 

2/3 cup strained guava pulp, 
unsweetened 
4 eggs, separated 


% cup guava juice 

1/8 tsp. salt 

V 4 tsp, lemon extract 

1 baked 9 inch pie shell 

1/2 cup unsweetened whipped cream 


Soak gelatin in water, then place over hot water until it melts. Combine 
Y 2 cup of the sugar, guava pulp and egg yolks. Beat until well mixed. 
Cook in double boiler stirring constantly until it thickens. Add gelatin, 
remove from heat and stir thoroughly. Cool and add fruit juice and ex¬ 
tract. Beat egg whites and salt until stiff. Add ^2 cup sugar and beat un¬ 
til mixture is glossy. Gently fold the guava mixture into beaten egg 
whites, pour into pie shell, and place in refrigerator to chill. Before 
serving, the filling may be spread with whipped cream sweetened to taste. 


GUAVA CHIFFON PIE 

% cup sugar 1/2 tsp. salt 

% cup guava juice 1 tbsp. lemon juice 

4 eggs, separated 1 pkg. gelatine dissolved in 

V 4 , cup guava juice 

Mix ^2 cup sugar, Y 2 . cup guava juice, salt and egg yolks. Cook in double 
boiler until mixture thickens, add gelatine, remove from fire, add lemon 
juice and let cool. When cool, fold in beaten egg whites in which !4 cup 
sugar has been added. Pour into baked pie shell and chill in refrigerator 
for 45 minutes. Serve with whipped cream. To a bottle of whipped cream, 
beat in 5 tbsp. sugar. 


HONOLULU CREAM PIE 

2/3 cup sugar 
1/3 cup flour 
V 4 tsp. salt 
3 egg yolks 

Mix together sugar, salt and flour. Blend well *and add egg yolks and 
Milk. Cool until smooth and creamy. Add pineapple and lemon juice. 
Bake pie shell and cover with meringue and bake. 

RHUBARB PIE 

Use your favorite pie crust — 2 crusts 

3 cups rhubarb cut in chunks 1 egg 

2 tbsp. cornstarch 1 cup sugar 

(flour if you like it runny) 

Put rhubarb in bowl, break egg over it; add sugar and cornstarch; beat 
well. Pour into pie crust, cover with 2nd crust and bake at 450 degrees 
for 10 minutes or 350 degrees for 30 minutes. 


2 cups milk 

2 cups pineapple (crushed) 
2 tbsp. lemon juice 
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RASPBERRY SNOW PIE 


Bake shell at 425 degrees for 12 minutes. Makes 1 9-inch pie. 


2 eggs, separated 
Vi cup sugar 
1/8 tsp. salt 
l!4 cups milk 

1 envelope unflavored gelatin 


1 tbsp. lemon juice 
V 2 tsp. vanilla 

1 cup cream for whipping 

2 cups (1 pint) fresh red 
raspberries, washed and dried 


Beat egg yolks slightly in the top of a double boiler; stir in cup of 
the sugar, salt, and milk; sprinkle gelatin over top to soften. 

Cook gelatin mixture, stirring constantly over simmering water for 15 
minutes or until gelatin dissolves completely and mixture thickens 
slightly and coats a metal spoon. 

Strain into a large bowl; stir in lemon juice and vanilla. Set bowl in a 
pan of ice and water to speed up setting. Chill, stirring often, at room 
temperature just until as thick as unbeaten egg whites. 

While gelatin mixture chills, beat egg whites until foamy-white and 
double in volume in a small bowl; sprinkle in remaining ^4 cup sugar, 1 
tbsp. at a time, beating all the time until sugar dissolves and meringue 
stands in firm peaks. Beat cream until stiff in a bowl. 

Fold meringue, then whipped cream into thickened gelatin mixture, 
gently fold in raspberries. 

Spoon into cooled pastry shell. Chill several hours, or until firm. 


STRAWBERRY FLUFF PIE 

Crumb crust !4 cup butter 

IV 2 cups vanilla wafer crumbs 2 tbsp. sugar 

Pie filling: 

!4 cup sugar 

1 pint fresh sliced strawberries 
1 pkg. (3 oz.) strawberry flavored 
gelatine dessert 

Mix crumbs, butter and 2 tbsp. sugar together. Line sides and bottom of 
a 9 inch pie plate. 

Add !4 cup sugar to sliced strawberries. Dissolve gelatine in boiling 
water. Chill until it forms a thick syrup (about 15 minutes). Chill milk in 
refrigerator tray until soft ice crystals form through milk. Whip until stiff. 
Add lemon juice and whip very stiff. Fold whipped milk and sweetened 
berries into gelatin. Spoon into crumb crust. Chill about 2 hours or until 
firm. 

PINEAPPLE REFRIGERATOR PIE 

lb. marshmallows 1 cup cream, whipped 

1 cup pineapple juice chopped nuts 

1 cup crushed pineapple 

Heat pineapple juice, add marshmallows. When marshmallows are 
melted, pour into large mixing bowl. Add crushed pineapple, and chill. 
Fold in whipped cream. Pour into pie shell. Sprinkle top with finely 
chopped nuts. 


% cup hot water 

1 cup undiluted evaporated milk 
14 cup lemon juice 
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PUMPKIN PIE 


2 cups pumpkin 
cup milk or cream 

3 whole eggs 

1 cup brown sugar 
tsp. salt 


1 tsp. cinnamon 
V 2 tsp. ginger 
^2 tsp. allspice 
1 small piece of orange or 
lemon peel 


Put all ingredients into glass container. Blend 10 seconds. Pour into 
uncooked pie shell and bake at 450 degrees P. 15 minutes. Reduce heat 
to 350 degrees and bake 45 minutes longer. 


COLONIAL PUMPKIN PIE * 


IV 2 cups cooked or canned pumpkin 
1 cup brown sugar firmly packed 
H tsp. salt 
1 tsp. cinnamon 


1 tsp. ginger 
1/8 tsp. allspice 

2 tbsp. molasses (optional) 

3 eggs, slightly beaten 
1 cup evaporated milk 


Combirie all ingredients except eggs and milk and mix well. Add eggs 
and milk. Paur mixture into unbaked pie shell. Bake in hot oven 425 de¬ 
grees 40 to 45 minutes. Lower temperature to 375 degrees after first 15 
minutes. 


MACADAMIA NUT PIE 

3 eggs 2 tbsp. melted butter 

2/3 cup sugar 1 tsp. vanilla 

1 cup light corn syrup 1 unbaked 9 inch pastry sK^etl 

1/2 cups chopped macadamia nuts 

Beat eggs with sugar and corn syrup. Stir in the nuts; add butter and 
vanilla, and blend well. Pour mixture into pastry shell. Bake in moder¬ 
ately slow oven (325 degrees) for 50 minutes or until crust is golden and 
center somewhat set; test by shaking gently. Let cool and chill. Makes 
8—10 servings. 


MANGO PIE 

1 8-oz. pkg. cream cheese, softened 1 cup dairy sour cream 
3 cups mangoes, sliced 2 tbsp. sugar 

Blend cream cheese and sour cream. Add sugar to cream mixture. Add 
mangoes. Pour into graham cracker crust. Freeze firm. Remove from 
freezer 5 minutes before serving. Cut in wedges. 

Graham Cracker Crust; 

Combine 1 cup fine graham cracker crumbs, 2 tbsp.. sugar and 3 tbsp. 
melted butter or margarine. Press firmly into unbuttered 9 inch pie plate. 
Chill till firm about 45 minutes. 
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TW-PIE CRUST 


2 cups flour 2/3 cup shortening 

1 tsp. salt 4-5 tbsp. water 

Mix flour and salt, cut in shortening thoroughly and finely. Sprinkle 
water gradually over mixture a teaspoon at a time, tossing lightly with a 
fork after each addition. Stir with fork until all four particles are moist¬ 
ened. (Dough may look crumbly at this stage.) Gather dough together with 
hand until it cleans the bowl. Work with hands until dough holds together. 
(A few more drops of water may be added if needed.) Press firmly into a 
ball. Divide in two and roll. 


MANGO BLUSH PIE 


cups sliced mangoes 
2 envelopes unflavored gelatin 
M tsp. salt 
2 egg whites 


V 2 cup sugar 
1 cup water 

few drops almond extract 
y 2 cup whipping cream, whipped 


Mix sugar, gelatin, salt and water. Heat and stir till gelatin dissolves. 
Add lemon juice and almond extract. Chill till partially set. Add egg 
whites; beat till fluffy. Let stand till mixture mounds slightly when 
spooned. Reserve a few mangoes for trim,, dice remainder and fold in 
along with the whipped cream. Pile into pastry shell. Top with reserved 
mangoes. Chill. Spoon Blush Glaze over top. Chill till set. 


Blush Glaze: 

Mix 1 tbsp. sugar, 2 tsp. cornstarch, dash of salt, and cup of water. 
Cook and stir till mixture bubbles. Cook 2 minutes, add 1 tsp. lemon 
juice, few drops almond extract and 1 drop red food coloring. Cool to 
room temperature. 
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CONFECTIONS 

APLETS 

Soak 2 envelopes gelatin in V 2 cup apple sauce. Mix with % cup sugar 
and % cup apple sauce. Cook for twenty minutes and add cup chopped 
walnuts and 2 teaspoons of vanilla and cool. Pour into buttered pans. 
Cut into pieces and roll in cornstarch. 

Add V 2 cup karo if more sweetness is desired. 

CHOCOLATE FUDGE 

5 squares unsweetened chocolate 
% cup chopped nuts 
2 tbsp. butter 

V 2 tsp. baking powder may be 
added after nuts and butter 
if desired 

Mix sugar, water and syrup, boil until 240° P. Add condensed milk and 
boil until 237°P. Remove from fire and add 5 squares unsweetened choc¬ 
olate which has been chopped, stir until creamy. Add nuts and butter. 
Stir until thick and place in buttered pan which has been lined with 
waxed paper. 

Note: Be sure not to touch candy with spoon once it has been spread 
as this will ruin its texture and glossiness. 


FUDGE 

1. Mix the following ingredients in a pot: 

3 pkg. chocolate chips 3 cups chopped nuts 

8 oz. jar marshmallow cream 2 tsp. vanilla 

^2 lb. butter or oleo 

2. Bring to a boil in large pot: 

4^2 cups sugar 

1 large can evaporated milk 

Watch this mixture very closely as it will burn easily. Cook at a full 
rolling boil for 14 minutes stirring constantly. 

3. Pour over first mixture, blend well and pour in 9x13 buttered pan 
lined with waxed paper. Chill overnight and cut into squares. 


3 cups white sugar 
1 cup water 
V 2 cup corn syrup 
1 can condensed milk 


OKOSHI (Puffed Wheaf or Cereal Squares) 

8 cups puffed wheat 1 box puffed wheat 

1 block butter usually has 10 cups so use 1 box 

1 cup sugar OR l!4 blocks butter and 

!4 cup peanuts P /2 cups sugar 

y 2 cup peanuts 

Heat puffed wheat and peanuts in oven at (200°). Melt butter, add sugar 
and cook over medium heat until sugar just begins to carmelize (light 
brown iri color). (Be sure to use a heavy pot large enough to hold the 
wheat). Add the wheat and peanuts and mix. Place in a greased jelly roll 
pan and press with greased glass tumbler. Cut while still warm and cool. 
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COCONUT^SWEET POTATO PATTY 


2 pkgs. mochiko flour 2 V 2 cups coconut milk 

1 cup bro"wn sugar 1 cup grated or shredded sweet 

(do not pack in cup) potatoes 

Mix mochiko flour, sugar and potatoes together. Gradually add coconut 
milk to make a soft dough. 

Heat vegetable oil in skillet and drop dough by spoonfuls in hot fat. 
Cook till both sides are brown. 

To Prepare Coconut Milk: 

Four cups of coconut milk require 2 coconuts., Punch eyes from nuts, 
drain the liquid and save. Crack the nut and remove the nut meat. Peel 
the brown skin from the meat. Cut in small pieces and grate on hand 
grater or in an electric blender. To each 3 cups of grated coconut meat, 
add the coconut water and enough boiling water to make iVz cups liquid. 
Let stand 15 minutes. Knead with hands and squeeze through two thick¬ 
nesses of cheesecloth or a poi cloth, squeeze as dry as possible. 

MINAtAINTS 

3 cups granulated sugar 1 tbsp. butter 

1 cup boiling water 2 tsp. essence of peppermint 

or 2 tsp. vanilla 

Stir sugar and boiling water until dissolved and put a cover over the 
pan until it is boiling well. Remove cover and add butter by standing 
spoon up in pan and letting it melt off. Boil to hard ball stage (254^). 
Add peppermint and let boil slightly. Pour in well greased marble slab 
or pan, floating in sink full of water. Cool and pull until white and creamy. 
Cut with scissors. Do not stir after it come to a boil and 254° hard ball 
stage. 

SPICED NUTS 


Time: 30 minutes 

1 egg white, slightly beaten 
3 cups nut meats (macadamia, 
walnuts, almonds) 

^2 cup sugar 


Temperature: 300 degrees 

tsp. salt 
2 tbsp. cinnamon 
^/4 tsp. nutmeg 


1. Place slightly beaten egg white and nuts in a large bowl. 

2. Stir until all nuts are well coated. 

3. Add the mixture of sugar, salt, cinnamon, and nutmeg. Stir until nut 
meats are well coated. 

4. Shake lightly in a sieve to remove sugar mixture. 

5. Spread on a baking sheet and bake until crisp and dried. 


CHEWY CRISPS 

1 cup peanut butter cup undiluted evaporated milk 

1 cup sugar 4 tsp. cornstarch 

Blend peanut butter, sugar, evaporated milk, and cornstarch together. 
Drop by teaspoonfuls onto ungreased cooky sheet. Flatten each cooky 
with fork. Bake in moderate oven 350 degrees about 15 minutes. 
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WHITE COCONUT CANDY 

1 cup grated coconut 
iy 2 cups white sugar 
V 2 cup water 

2 tbsp. light corn syrup 

Mix all ingredients except butter and vanilla and put to boil on a high 
heat. Boil until it forms a thread (228°). 

Remove from fire and add butter and vanilla. Stir until creamy and drop 
by teaspoons on buttered pan. 

Makes approximately 18 pieces. 

Note: Pood coloring and flavoring may be added if so desired. 


pinch of salt 
1 tbsp. butter 
1 tsp. vanilla 


BROWN COCONUT CANDY 

X cup grated coconut sugar pinch of salt 

IV 2 cups brown sugar 1 tbsp. butter 

^2 cup evaporated milk 1 tsp. vanilla 

2 tbsp. corn syrup (either dark or white) 

Mix all ingredients except butter and vanilla and put to boil on a high 
heat. Boil until it forms a thread (228°). 

Remove from fire and add butter and vanilla. Stir until creamy and drop 
by teaspoons on buttered pan. 

Makes approximately 18 pieces. 


FILIPINO COCONUT CANDY 

3^2 cups brown sugar V 2 cup water 

cups grated coconut 3 tbsp., flour 

pinch of salt 1 tsp. vanilla 

Make syrup with water and sugar, boil for 10 minutes. Add grated coco¬ 
nut and cook over medium heat for 45 minutes. Add salt. Sprinkle flour 
over mixture and cook for 5 minutes. Add vanilla and stir; cook for an¬ 
other 5 minutes, pour in a platter and flatten with spoon. Chill for 15 
minutes, cut in squares and serve. 


PEANUT BRITTLE 

Place in an iron skillet and cook to soft ball stage (230°): 

1 cup light corn syrup 

2 cups white sugar 
cup water 

Then add 2 cups of raw peanuts or 1 can salted peanuts (8 oz.) 

Stir and cook to crack stage (301° to 302°). Take off stove and stir in 
until blended: 

VA tsp. vanilla ' 

2 tsp. baking soda 
1^ tbsp. butter 

Pour immediately into cookie sheet. Let cool. Break up with hands. 
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GELATINE KANTEN 


2 3-oz. pkg. flavored gelatine 1 box unflavored gelatine 

2 cups sugar cups water 

4 cups boiling water 

Mix gelatine and cold water and set aside.'Mix flavored gelatine, sugar 
and boiling water. Add cold mixture to hot mixture. Stir until dissolved. 
Pour into pan and put in refrigerator. 


COFFEE GELATIN 

1 envelope unflavored gelatin 2 cups strong coffee (hot) 

(1 tbsp.) 6 tbsp. sugar 

y^ cup cold water y^ tsp. vanilla 

Soften gelatin in cold water. Add coffee, sugar and vanilla. Chill till 
set. Serve with topping of whipped cream, ice cream or custard sauce. 


GUAVA KANTEN 

2 sticks red kanten 1 cup sugar 

2 V^ cups water 1 can fro^zen guava nectar 

Cook kanten in water until melted. Add sugar and cook for 15 minutes 
Add guava nectar (thawed). Strain for clearer kanten. Pour into mold. 


YOOKAN 

4 sticks kanten 41 ^ cups sugar 

5 cups water 1 can cooked an 

Wash kanten, and soak in water 5 minutes. Then cook until it starts 
boiling, add the sugar, and keep on cooking, for about 5 minutes. Last 
add the cooked an and mix well, continue cooking 4 to 5 minutes. Pour' 
into a pan. Cool, refrigerate. When it's firm, it is ready to cut. 


MIZU YOKAN 

4 sticks red kanten cups sugar 

5 cups water 1 can tsubushi an 

Wash kanten and tear into pieces and cook with 5 cups water. When 
kanten is dissolved, add sugar and cook about yz hour. Pour into 9x13 
inch pan. When^ cool add tsubushi an and mix well. Chill until set. Cut 
into pieces and serve. 
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OTHER DESSERTS 


HAYfAIIAN DELIGHT 

1 #2 can crushed pineapple (do not drain) 
coconut 

1 box yellow cake mix 
1 block butter 

In a greased pan, arrange a layer of pineapple, sprinkle with coconut. 
Sprinkle layer of cake mix and dot with butter. Bake at 350 degrees for 
25 minutes. Serve with macadamia nut ice cream. 


GUAVA ICE CREAM 

3 cups guava pulp iy 2 cups whipping cream 

1^2 cups sugar Juice of 1 lemon 

2 cups milk Dash of salt 

Wash guavas. Trim, slice and press through a fine strainer. Measure 
pulp, add sugar, lemon juice and salt. Place in refrigerator until sugar is 
dissolved. Add milk and mix well. Pour into freezing tray. When slightly 
frozen fold in whipped cream. Continue freezing for 3 or 4 hours. 


PERSIMMON ICE CREAM 

4 ripe persimmons (Japanese or 6 tbsp. lemon juice 

Hachiya) 2 cups whipping cream 

2 tbsp. sugar 

Put persimmon through colander. Add sugar and lemon juice. Whip 
cream until thick, not stiff. Mix all together and put in mold and freeze. 


APRICOT SHERBET 

V 2 tbsp. gelatin 4 tbsp. cold water 

1 cup milk V 2 cup dried soaked apricots 

1/3 cup sugar 

Soak gelatin in cold water and melt over hot water. Add ingredients to 
blender container in order given. Add gelatin mixture. Put cover on and 
mix at high speed for 1 minute or until well blended. Freeze in refrigera¬ 
tor trays. 
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HONEY SHERBET 


3/8 cup Hawaiian pineapple juice 2 eggs 
4 tbsp. lemon juice IV 4 cups milk 

3/8 cup honey 

Mix fruit juices and honey, pour slowly over the well beaten yolks, 
beating all the time. Then gradually, while beating, add the milk. Freeze 
to a soft mush in refrigerator tray or freezer. Fold in the stiffly beaten 
egg whites and finish freezing. Stir several times during freezing. Serves 
6 to 8. 


PAPAYA SHERBET 

1 cup papaya pulp 1 cup granulated sugar 

juice of 1 lemon juice of 2 oranges 

2 cups cream or top milk 

Strain papaya pulp through a sieve. Measure one cup. Then add orange 
and lemon juices. Add sugar to cream and blend well. Combine this with 
fruit mixture and freeze in refrigerator tray. When mushy remove into a 
bowl and beat with a rotary beater and replace into tray to freeze once 
more. 


SOUR SOP SHERBET 

It takes only a few minutes to make this sherbet but it’s delicious. 

1 large can evaporated milk, 1 tsp. vanilla 

thoroughly chilled 1 egg white, beaten stiff 

1 to 1^2 cups sour sop juice, depending on taste 
1 cup white sugar 

Chill large bowl and beater, beat milk until fluffy, add juice, sugar and 
vanilla until fluffy stiff (that’s still soft). Fold in beaten egg white and 
freeze. 

For lilikoi sherbet add only % cup full strength juice. For guava, add 
IV 2 cups juice. To thoroughly chill milk, put can in freezer. Put beater 
and bowl in freezer too. 


CHEESE CAKE 

1 box lemon gelatin dessert 
1 cup hot water 
1 large can evaporated milk 
8 oz. cream cheese 

Mix 1 box lemon gelatin dessert with 1 cup hot water. Chill until partly 
set. Chill 1 can evaporated milk and beat until stiff. Add -8 oz. cream 
cheese and beat some more. Add sugar and vanilla. Fold the partly set 
gelatin to the milk mixture. Pour into baked graham cracker crust. Sprinkle 
with cinnamon and graham cracker crumbs. 


1% cups sugar 
1 tsp. vanilla 
graham cracker crust 
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CHOCOLATE PUDDING 


4 tbsp. cocoa 
4 tbsp. cornstarch 
1/3 cup sugar 
^/4 tsp. salt 


1 tall can milk 
2!4 cups hot water 

2 eggs 

1 tsp. vanilla 


Mix all dry ingredients together. Pour in milk and hot water. Bring to a 
boiling point. Beat eggs. Pour pudding into eggs gradually and mix. Boil 
2 minutes. Then add vanilla and cool. 


CHOCOLATE PUDDING 

1 pkg. chocolate pudding 1 cup flour 

2 eggs 

Yz tsp. baking powder 

2/3 cup salad oil 

1 cup sugar 

^2 tsp. vanilla 

% tsp. salt 

V 2 cup nuts 

1 tsp. hot water 

Combine pudding, eggs, oil and vanilla and beat till well blended. Add 

flour, baking powder. 

salt, sugar. Blend well. Stir in nuts and water. 

Bake at 350 degrees F. 

for 30 minutes. Cool and cut in squares. 

1 cup nut meat 

DATE PUDDING 

1 egg 

1 cup chopped dates 

Yk cup shortening or 

1 cup sugar 

y 2 cup salad oil 

1 cup hot water 

P/4 cups sifted flour 


1 tsp. vanilla 


Pour over one cup hot water containing 1 tsp. soda into the chopped 
nuts and dates. Sift flour and sugar, make a well in the flour, add the 
egg and the shortening and mix well. Add the nut mixture. Bake in oven 
at 375 degrees until brown for about 30 minutes. Makes one loaf. 


BIBINGCA (Filipino Cake) 

4 cups mochiko 1 tbsp. vanilla 

1 tbsp. baking powder ^2 cup coconut milk 

4 cups coconut milk 

cups brown sugar banana leaves 

Mix mochiko flour and baking powder in a bowl. Gradually add and stir 
in coconut milk. Add sugar and vanilla and mix well. Line pan with 2 or 
3 layers of banana leaves, trimming edges at rim of pan. Brush coconut 
milk on the leaves to serve as grease to prevent dough from sticking. 
Pour cake mixture into this pan and bake in 300 degrees P. oven for 
about 20 minutes or until surface of the cake is slightly dry. Brush sur¬ 
face of the cake with coconut milk. This serves as frosting. Bake for 
about an hour. 


44 



COCONUT-RICE PUDDING 
(Sinoman, Filipino) 


5 cups mochi rice cup water 

5 cups coconut milk 1 tbsp. salt 

2 cups brown sugar 1 tbsp. vanilla 

Cook mochi rice like regular rice in automatic cooker or regular pot 
till tender. Boil coconut juice until almost of juice is evaporated. Add 
sugar and' water and boil 8—10 minutes, stirring. Add to coconut juice 
and mix well. Put cooked mochi rice in a large bowl. Add coconut and 
syrup mixture and mix well. Pour into 2 square 9x9 inch pans lined with 
banana leaves. Bake in 325 degrees P. oven for 45 minutes. 

Coconut juice or milk 

Finely grate coconuts and pour hot water to cover. When cool, pour into 
heavy cloth and squeeze out the milky juice. 


RICE PUDDING 


1 cup left over rice 

Add 3 cups water, let rice cook real well, if needed add more water, then 
when about dry, add 1 cup milk 
^2 cup sugar 

2 egg yolks, beaten a little with spoon and 
add ^2 teaspoon lemon extract 

Beat 2 egg whites stiff 

Add 2 tablespoons sugar while beating 

When stiff fold into rice mixture, stirring well 

Pour into serving dishes and sprinkle top with nutmeg, chill. 


BANANA GELATIN DESSERT 

Refreshing . , . sparkling . . . colorful . . .. easy, plus extra good flavor. 
Yield: 4—6 portions 

1 package gelatin, fruit flavored 
1 cup hot or boiling water 
1 cup cold water 
1 or 2 ripe bananas 

Dissolve gelatin in boiling water. Add cold water, mixing well. Cool 
until slightly thickened. For individual molds, pour slightly thickened 
gelatin into molds, to a depth of about inch. Peel and slice bananas. 
Arrange over gelatin. Cover with remaining gelatin. For shallow pans, to 
arrange in a pattern, use sliced or whole bananas. Follow directions as 
given for individual molds. To fold in bananas, fill pans with entire mix¬ 
ture of slightly thickened gelatin. Fold in sliced bananas, a few at a 
time, until well distributed. Chill until firm. Unmold gelatin just before 
serving. The gelatin in pans may be cut into slices or squares. Serve 
with cream, sweetened whipped cream or custard sauce. Important: Peel 
bananas just before adding to thickened gelatin. If gelatin is not thick¬ 
ened slightly, bananas will float to top of mixture. 
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THREE LAYER GELATIN MOLD 


1st Layer 

Dissolve 1 pkg. lime gelatin in 1 cup hot water. When partially set add 
1 cup fruit cocktail, 2 tsp. lemon juice. Chill until set. 

2nd Layer 

Dissolve 1 pkg. lemon gelatin in 1 cup hot water. When partially set 
add 2 3-oz. pkg. cream cheese, 1/3 cup mayonnaise. Pour over 1st 
layer. Chill until set. 

3rd Layer 

Dissolve 1 pkg. strawberry gelatin in 2 cups hot water. When partially 
set add to 2nd layer. Chill until set. 


BROKEN GLASS DESSERT 


1 pkg. lime gelatin 
1 pkg. orange gelatin 
1 pkg-. raspberry gelatin 

Dissolve gelatin separately in iy 2 cups hot water. Chill. 

Dissolve 1 tbsp. unflavored gelatin in ^4 cup cold water, add % cup hot 
water. 

Add ^/4 cup pineapple juice. 

Whip 1 pint whipping: add % cup sugar. 

Add gelatin mixture to cream. 

Dice chilled gelatin and add to creamed mixture. 

Line 2 loaf pans with slices of pound cake. Pour gelatin mixture over 
cake and chill. 



JAMS and JELLIES 


ACEROLA JELLY (with Powdered Pectin) 

3 cups acerola juice (1^2 pounds ripe cherries) 

4 cups sugar 

1 package powdered pectin 
Makes 8 six oz. glasses. 

To prepare fruit: See ''Acerola Jelly (with Liquid Pectin)." 

To make jelly: 

Measure juice into a large kettle, 3 to 5 qt. size. Mix powdered pectin 
with juice in a pan. Place over high heat and stir until mixture comes to 
a hard boil. At once stir in sugar. Bring to a full rolling boil that cannot 
be stirred down, and boil hard for 1 minute, stirring constantly. Remove 
from heat; skim off foam. Pour jelly immediately into hot containers and 
seal. 


GRAPE JELLY (Isabella Grapes) 

3 cups grape juice (5 lbs. grapes and water to barely cover) 

2y2 to 3 cups sugar 
Makes 7 six oz. glasses. 

To prepare juice: 

Choose half-ripe grapes. Wash and place in a large kettle with enough 
water to cover fruit. Mash fruit and cook slowly until fruit is very soft 
(about 20 minutes). Extract juice. 

To make jelly: 

Measure juice into a shallow kettle. Add sugar and stir well. Boil over 
high heat to 8°P. above boiling point of water, or until jelly mixture 
sheets from a spoon. Remove from heat; skim off foam quickly. Pour jelly 
immediately into hot containers and seal. 


GUAVA JELLY 

4 cups guava juice (5 pounds guavas and water to barely cover) 

4 cups sugar 

Makes about 5 six-oz. glasses 
To prepare juice: 

Choose half-ripe or firm-ripe guavas. Wash fruit and remove blossom 
ends and blemishes. Slice and place in a large kettle with enough water 
to barely cover fruit. Boil until fruit is very soft (12 to 20 minutes). Ex¬ 
tract juice. 

To make jelly: 

Measure juice into a kettle. Add sugar and stir well. Boil over high heat 
to 8° P. above boiling point of water, or until jelly mixture sheets from a 
spoon. Remove from heat; skim off foam quickly. Pour jelly immediately 
into hot containers and seal. 
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HOT PEPPER JELLY 


2 cups ground green bell pepper (about 10 peppers) 

% cup ground red chillies (about 12 little hot peppers; use less if desired) 

6 V 2 cups sugar 

iVz cups vinegar 

1 bottle liquid pectin 

Makes about 4 six oz. glasses. 

To prepare peppers: 

Clean peppers removing seeds and inner pulps. Grind green and hot 
peppers separately, or chop fine. Caution: In handling hot peppers, wear 
rubber gloves. 

To make jelly: 

Measure 2 cups of tightly packed green peppers and Va cup red chillies 
into a shallow kettle. Use juice obtained while grinding to level each 
measurement. Add sugar and vinegar and bring mixture to boiling point. 
Remove from heat and cool for 20 minutes, uncovered, stirring occasion¬ 
ally. Bring mixture again to a full rolling boil that cannot be stirred down 
and boil for 2 minutes. Remove from heat and stir in pectin. Skim off foam 
and stir alternately for 5 minutes. Pour jelly into hot containers and seal. 


PASSION FRUIT JELLY (with Liquid Pectin) 

4 oz. or y 2 cup passion fruit juice (3 pounds passion fruit) 

3 cups sugar 
1 cup water 
V 2 bottle liquid pectin 
Makes about 4 six oz. glasses 
To prepare Juice: 

Cut passion fruit in half; scoop out pulp and seeds into a sieve or 
pulper. Mash with spoon or wooden mallet to extract juice. Discard seeds. 

To make jelly: 

Mix sugar and water together in a kettle. Boil for 1 minute vigorously, 
stirring. Remove from heat. Stir in liquid pectin. Add passion fruit juice 
and mix well. Skim off foam. Pour jelly into hot containers and seal. 


ROSELLE JELLY 

3 cups roselle juice (2 pounds whole roselles and 6 cups water) 

2^/4 cups sugar 

Makes about 4 six oz. glasses. 

To prepare juice: 

Wash fruit thoroughly: do not remove calyxes from seeds. Add water. 
Place kettle over heat, cover, bring to a boil quickly and cook until 
calyxes are soft (about 7 minutes). Extract juice. 

To make jelly: 

Measure juice into a shallow kettle. Add sugar and stir well. Boil over 
high heat to 8°F. above boUing point of water, or until jelly mixtures 
sheets from a spoon. Remove from heat; skim off foam quickly. Pour jelly 
immediately into hot containers and seal. 
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PURPLE-FLESHED JAVA PLUM JELLY 


2 cups Java plum juice (8 cups firm-ripe plums and V/z cups water) 

1 cup water 
cup lemon juice 
7 cups sugar 

bottle liquid pectin 
Makes 10 six oz. glasses. 

To prepare juice: 

Sort fully ripe plums. Wash and remove stems. Place in a kettle with 
water and cook until fruit is soft (20 to 25 minutes). Extract juice. Allow 
sediment in juice to settle before pouring off clear liquid for jelly. 

To make jelly; 

Measure juice and water into a kettle. Stir in sugar. Place on high heat 
and stirring constantly, bring to a full rolling boil that cannot be stirred 
down. Add pectin and bring again to a full rolling boil. Boil hard for 1 
minute. Remove from heat; skim off foam quickly. Pour jelly immediately 
into hot containers and seal. 


SEAGRAPE JELLY 

4 cups seagrape juice (3 pounds half-ripe seagrapes and cup water) 

7 cups sugar 

bottle liquid pectin 
Makes 10 to 12 six oz. glasses. 

To prepare fruit: 

Wash fruit and remove stems. Put in a kettle, crush thoroughly, and add 
Vz cup water. Bring to boil and simmer covered for 10 minutes. Extract 
juice. 

To make jelly: 

Measure juice into a shallow kettle. If juice seems of mild flavor, use 
only 3^/b. cups grape juice and add cup lemon juice. Add sugar and stir 
well. Place on high heat and, stirring constantly, bring quickly to a full 
rolling boil that cannot be stirred down. Add pectin and heat .again to a 
full rolling boil. Boil hard for 1 minute. Remove from heat; skim off foam 
quickly. Pour jelly immediately into hot containers and seal. 


i^ANGO CHUTNEY 


2 cups vinegar 

5]^ cups sugar 

10 cups green mango slices 

1 tsp. salt 

Vz cup chopped green ginger root 
1 clove garlic chopped fine 


4 red peppers (chili) with 
seeds removed 
3 cups seedless raisins 
1 large onion sliced 
cup fresh oraqge peel 
2/3 cup blanched chopped 
almonds (if desired) 


Boil vinegar and sugar about 5 minutes. Add sliced mangoes and other 
ingredients. Mix all ingredients and boil slowly, stirring frequently until 
thick (about Vz hour). Place in sterilized jars and seal tightly. 
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WAYS OF USING COMMON GUAVAS 


Preserving Guavas 

Extraction of guava juice for jelly: 

Select half-ripe, sour guavas; wash, remove blossom end, and blemishes. 
Slice or cut into quarters. Add % pound (iy 2 cups) water to each pound of 
guavas. This amount of water should almost cover the guavas. Boil for 
about 20 minutes. Strain through a flannel jelly bag. Do not squeeze bag 
in extracting the juice. If desired, a second extraction of juice may be 
made from the same pulp by adding water and boiling again. The second 
extraction will have almost as much pectin but not so much acid as the 
first. When jelly is being made, a small amount of lemon juice may be 
added to increase the acid. 

GUAVA JELLY 

Yield: Approximately 2i/2 pints. 

Put 4 cups of strained guava juice in a 6 or 8‘quart aluminum saucepan. 
Boil 8 to 10 minutes before adding sugar. Then add 4 cups sugar. Cook 
rapidly to calculated jelly temperature or until mass of three or four drops 
run together and '"sheet" off the spoon. 


GUAVA BUTTER 


Yield: quarts. 


8 cups cooked guava pulp 
(pulp left from jelly making 
may be used) 

6 cups sugar 


6 tbsp. lemon juice (2 lemons) 
3 tbsp. grated fresh ginger root 
% tsp. ground allspice 
% tsp. ground cinnamon 


Press guava pulp through a sieve before measuring the quantity. Add 
remaining ingredients. Cook slowly until thick, stirring frequently to pre¬ 
vent burning. Pour into hot, sterilized jars. Cool and cover with paraffin. 


GUAVA-PiNEAPPLE MARMALADE 


Yield: P/4 pints 


4 cups sliced guava shells 
(about 25 guavas) 

31/2 cups sugar 
% tsp. finely chopped fresh 
ginger root 


cup thinly sliced lemon 
or 

3^2 tbsp. lime juice 
2 cups shredded fresh pineapple 
1 cup water 


Wash guavas, remove blossom end and blemishes. Cut fruit into halves. 
Remove soft inner pulp and seeds with a spoon and use this pulp for 
guava jam or butter. Cut guava shells into strips 1/3-inch wide, cover 
with sugar, add water and allow to stand 3 to 4 hours. Add ginger root, 
lemon and pineapple. Boil until syrup is slightly thick, but not until it 
gives a jelly test. Pour into hot, sterile jars and seal at once. 


50 



MANGO BUTTER 


12 cups peeled, half-ripe mango V 2 tsp. ground cloves 

slices V 2 tsp. ground allspice 

3 cups water 1 tsp. ground cinnamon 

6 cups sugar 1 tsp. ground nutmeg 

Add water to mangoes and cook until soft enough to mash. Press 
through a sieve if the mangoes are stringy. Add sugar and spices. Cook 
slowly for 45 minutes or until thick. Stir frequently to prevent burning. 
Pour into hot sterile glasses and seal with paraffin. 

MANGO JAM 

12 cups half-ripe or ripe 4 cups water 

mango slices 6 cups sugar 

Add water to mango slices and cook about 15 minutes or until tender. 
Press the mixture through a sieve, add sugar, and boil until thick and of 
proper consistency for a jam. Pour into hot, sterile jars and seal with 
paraffin. 


GUAVA-PAPAYA JAM 

Yield: quarts 

4 cups cooked sieved guava pulp 8 cups sugar 
4 cups fresh papaya pulp % cup lemon juice 

Grated rinds of 2 lemons 

Combine fruit pulp and cook until most of the water has been evaporated. 
Add sugar and lemon and cook until thick. Pour into hot, sterile jars. 
Cool, then seal with paraffin. 

GUAVA-PAPAYA JAM 

2 cups raw or cooked guava pulp (3V^ to 4 lbs. guavas) 

2 cups fresh papaya pulp (2 medium papayas) 

4 cups sugar 

4 tbsp. lemon or lime juice 
Grated rind of 1 lemon 
Makes about 12 6 oz. glasses. 

To prepare fruit: 

Wash guavas, cut into halves, and remove pulp and seeds with a spoon. 
Shells may be used for other products than jam. Remove seeds from pulp 
by using a food mill or pressing through a fine sieve. In like manner, 
wash papayas, cut in halves, remove seeds from cavity, and scoop out 
flesh. Rub pulp through a sieve or mash with a fork. 

To make jam: 

Measure pulped fruit into a kettle. Add sugar. Simmer mixture together 
slowly for about 1 hour or until mixture gives a jam* test. Stir occasion¬ 
ally to keep from scorching. Just before removing from fire add lemon 
juice and rind. Remove from heat; skim and stir alternately for 5 minutes. 
Ladle jam into hot containers and seal immediately. 
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PASSION FRUIT JELLY (with Powdered Pectin) 

4 ounces or V 2 cup passion fruit juice (3 pounds passion fruit) 

3^2 cups or IY 2 . pounds sugar 
2 cups water 

1 box powdered pectin ( 2 V 2 ounces) 

Makes about 5 six oz. glasses 
To prepare Juice: 

Cut passion fruit in half; scoop out pulp and seeds into a sieve or 
pulper. Mash with spoon or wooden mallet to extract juice. Discard seeds. 

To make jelly: 

Measure sugar and 1 cup water into a saucepan. Mix well. Heat to dis¬ 
solve sugar, stirring continuously. Remove from heat and add passion 
fruit juice. Set aside. Mix powdered pectin and remaining 1 cup water in 
small saucepan. Bring to boil, boil hard for 1 minute, stirring. Pour hot 
dissolved pectin into passion fruit-sugar mixture and stir for 2 minutes. 
Pour jelly into hot containers and seal. 


SURINAM CHERRY JELLY 

4 cups Surinam cherry juice 
(5 pounds Surinam cherries and water to barely cover) 

4 cups sugar 

Makes about 4 six oz. glasses. 

To prepare juice: 

Wash fruit and remove stems and blossom ends. Add water, mash fruit, 
and simmer gently until soft (about 20 minutes). Extract juice. 

To make jelly: 

Measure juice into a shallow kettle. Add sugar and stir well. Boil over 
high heat to 8°P. above boiling point of water, or until jelly mixture 
sheets from a spoon. Remove from heat; skim off foam quickly. Pour jelly 
immediately into hot containers and seal. 


ACEROLA^GINGER BUTTER 

3 cups sieved acerola pulp (prepared from acerola jelly residue) 

3 cups sugar 

3 tsp. finely chopped fresh ginger or 
1 piece crushed ginger, walnut-size 
Makes about 5 6-oz, glasses 
To prepare fruit: 

Rub through cherry pulp left from juice extraction, using pureer or food 
mill. 

To make butter: 

Measure acerola pulp into a kettle. Add sugar and stir well. Add finely 
chopped or crushed peeled ginger. Place on low heat, stirring constantly. 
Cook mixture until thick (about 20 to 25 minutes). Remove from heat and 
take out ginger if it is one piece and discard. Ladle butter into hot con¬ 
tainers and seal immediately. 
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PERSmON CONSERVE (preserves) 


2 pounds persimmons sugar 

Vz cup raisins juice of Vz lemon 

1 orange pound walnuts 

Cook persimmons, put through colander. Add raisins. *Cut or grind 
orange. Add % cup sugar to each cup of juice and fruit. Put in kettle and 
cook slowly until the consistency of jam. Add lemon juice and chopped 
nuts. Pour into sterilized jars and seal. 

*peel the skin of orange and slice thinly. Chop fruit of orange, 

KUMQUAT MARMALADE 

3^^ pounds kumquats water 

sugar 1 tsp. salt 

Wash kumquats, cut into half, and squeeze out the juice and seeds. 
Soak in water to cover with 1 tsp. salt over night. Drain all the water 
out then add 1 cup water. Cook 10 minutes. Add 1 to 2 cups sugar to the 
peel. Boil slowly until thick. Be careful not to burn. Pour into’hot sterile 
glasses and seal with paraffin. 


POHA JAM 

3 cups raw poha (about 3 lbs. poha) 1 cup sugar per each cup cooked 
1 tbsp. lemon juice (optional) poha 

!4 cup water 

Makes about 5 6-oz. glasses. 

To prepare fruit: 

Sort, husk and wash pohas. Place whole fruit and cup water in a 
kettle. Cook slowly for 30 minutes. Stir frequently until there is suffi¬ 
cient liquid to prevent fruit from scorching., Let fruit stand for 5 to 6 
hours. 

To make jam: 

Measure poha pulp and juice and add an equal quantity of sugar. Cook 
slowly, about 1 hour. Add lemon juice and stir frequently until juice 
thickens slightly or gives a jam test. Ladle into hot containers and seal 
immediately. 

PAPAYA JAM 

3 cups papaya pulp (3 lbs. ripe papayas) 

3 cups sugar 
cup citrus juice 
Makes about 6 6-oz. glasses 
To prepare fruit: 

Wash papayas, cut in halves. Scoop out seeds and discard. Scoop flesh 
into bowl or pan and mash with a fork or potato masher. 

To make jam: 

Measure prepared fruit into a kettle. Add sugar and citrus juice. Sim¬ 
mer together until it gives a jam test (about 1 hour). Stir occasionally to 
keep mixture from scorching. Ladle jam into hot containers and seal 
immediately. 
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I^ANGO JAtA 


6 cups mango slices 3 cups sugar 

Vi cup water 

Makes about 6 6-oz. glasses. 

To prepare fruit: 

Wash and sort fruit. Remove stems, skins, and cut flesh from pits. Cut 
mango checks into slices. 

To make jam: 

Measure prepared fruit into a kettle. Add water and cook mixture about 
15 minutes or until fruit is tender,. Press fruit through a sieve or mash 
with a potato masher. Add sugar and simmer until mixture is thick and 
gives a jam test. Remove from heat; skim and stir alternately for 5 min¬ 
utes. Ladle jam into hot containers and seal immediately. 


PLUM JAM 

5 cups plum puree (about 3 lbs. % cup water 

ripe plums) 

6 cups sugar 

Makes about 10 6-oz. glasses. 

To prepare fruit: 

Wash and drain plums. Remove stems and damaged spots. Add water and 
boil gently 10 to 15 minutes, until fruit is very soft. Rub through a coarse 
sieve or food mill to remove pits and skins. 

To make jam: 

Measure plum puree into a kettle. Add sugar and stir well. Place on 
high heat and stir constantly. Cook until it gives a jam test. Remove 
from heat. Skim and stir alternately for 5 minutes. Ladle jam into hot 
containers and seal immediately. 


ACEROLA JELLY (with Liquid Pecfin) 

3|/2 cups acerola juice (about 2 pounds fully ripe and firm-ripe cherries) 

7 cups sugar 
1 bottle liquid pectin 

Makes about 10 6-oz. glasses. 

To prepare juice: 

Sort out leaves and bruised or damaged fruit. Wash fruit; do not remove 
stems. Measure 4 cups fruit, crush lightly, and cover with 4 cups water. 
Bring to boil and simmer 15 to 20 minutes to soften fruit. Extract juice. 
Save pulp for Acerola-Ginger Butter. 

To make jelly: 

Measure juice into a large kettle about 3 to 5 qt. size. Add sugar and 
stir well. Place over high heat and bring to boil, stirring constantly. At 
once stir in liquid pectin. Bring to a full rolling boil that cannot be 
stirred down, and boil hard for 1 minute, stirring constantly. Remove from 
heat; skim off foam.. Pour jelly immediately into hot containers and seal. 
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SOUP 


ABALONE SOUP 

lb. pork bones 1 can abalone 

1 head mustard cabbage 4 cups water 

1 tsp. salt ginger root 

2 dried mushrooms 

Put bones and salt in water and bring to boil. Add mushrooms and 
liquid of abalone. Cook for 30 minutes. Add .sliced mustard cabbage 
stalks and dash of monosodium glutamate. Cook 2 minutes. Serve hot. 


BEAN & HAM SOUP 

Vi lb. ham 1 2/3 cups sliced onions 

1 cup navy beans 1 cup tomato sauce 

1 large carrot, cubed 2 medium turnips, cubed 

2 medium potatoes, cubed 2 tsp.. salt 

5 tbsp. chopped parsley 6 cups water 

Wash and soak beans overnight in water. Boil the ham in 6 cups water 
for 1 hour, add the beans and cook until tender. Add all other ingredients 
and cook until vegetables are tender. Season with salt, if necessary, 
and serve hot. 


CHICKEN-tAUSHROOtA SOUP 

V 2 lb. chicken, boned 1 bamboo shoot 

6 mushrooms 4 cups dashi 

2 stalks green onions 

Slice chicken, mushrooms and bamboo shoot into thin strips. Chop 
green onions. 

Bring dashi to boil. Add chicken, mushrooms and bamboo shoot and 
cook until chicken is done. Sprinkle green onions on top. 

Additional salt, shoyu and monosodium glutamate may be added for 
stronger flavor. 


DASHI 

(Clear Soup Stock) 

4 cups water 2 inch piece of Kombu (kelp) 

^2 cup Katsuobushi shavings, tsp. monosodium glutamate 

(dried bonito) 

Bring water to boil. Add Katsuobushi and Kombu and boil for 3 minutes. 
Remove Kombu and turn off heat. Let Katsuobushi settle at bottom. 
Strain liquid carefully. 
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SEAWEED SOUP 


V 2 lb. ground pork 1 green onion, chopped 

2 cups water y 2 tsp. monosodium glutamate 

4 sheets musubi nori 1 egg, beaten 

cup chopped water chestnuts 

Brown pork; drain oil. Cover with water and simmer 15 to 20 minutes. 
Add 3 to 4 cups of water and bring to a boil. Dry seaweed over open 
flame by fanning lightly, crumble into soup. Add water chestnuts, mono¬ 
sodium glutamate and simmer 5 minutes. Dribble well beaten egg slowly 
over soup. Add chopped onion. Do not mix soup when adding egg, for a 
clear broth. 


SHIRRED EGG SOUP 

4 cups dashi (shrimp base) 2 eggs, slightly beaten 

green onions, finely chopped 

Bring soup stock to boiling. Add beaten egg slowly to rapidly boiling 
stock. Remove from fire and garnish with green onions. 


BREADFRUIT CHOWDER 

2 thin strips bacon ^2 cup diced raw carrots 

1/3 cup onion 2 tsp. salt 

2 cups diced .raw green breadfruit 3 cups boiling water 

1 1/3 cups milk 

Cut bacon into small pieces and fry until light brown. Add onions, cook 
until light brown. Add vegetables, salt, and water. Boil until vegetables 
are tender. Add milk and serve hot. Yield: 6 servings. 


EGG SOUP 


4 eggs 5 cups water 

3 stalks green onions, chopped fine ginger root 

salad oil dash of liquor, if desired 

Heat oil in pan. Crack eggs into it. Pry slightly (light brown), add 
onions, ginger and water. Add salt to taste and liquor. Serve hot. 


MOCK BIRD'S NEST SOUP 

1 bundle Chinese long rice 1 sprig green leaf onion, sliced Vz** 

4 cups soup stock or chicken broth Chinese parsley, chopped in 
cup ham strips or chicken strips pieces 

Soak long rice in water for 1 hour. Remove and chop in 1 inch pieces. 
Add to boiling soup stock. Simmer for yz hour until it thickens. Add ham 
strips. Serve in bowls, garnish with onion and parsley. 
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MUSHROOM SOUP 


2 matsutake mushrooms 4 cups dashi 

2 cups water 1 tsp. monosodium glutamate 

1 tbsp. salt 1 tsp. shoyu 

!4 tofu 

Wash matsutake in cold water. Slice into thin pieces lengthwise. Soak 
in the mixture of water and salt for 10 minutes or until ready to use. 
Drain. Cut tofu into thin % inch square pieces and drain well. Place 
dashi, salt, monosodium glutamate arid shoyu in a saucepan and bring to 
boiling point. Add tofu and matsutake and simmer slowly until tofu floats 
to surface. Do not boil. Serve at once. 


PORK SOUP 


4 cups water 
lb. pork 

cup dried shrimp 
1 small salted cabbage, chopped 
salt to taste 


Vz lb. pork hash (seasoned and 
made into round balls) 

1 can abalone 
1 small Chinese cabbage 
(wong bok) 


Bring pork, shrimps and water to a boil. Cook for 20 to 30 minutes. 
Add other ingredients. Cook until done. Serve hot. 


SCALLOP SOUP 


1 cup (!4 lb.) dried scallops 
9 cups water 
yz lb, lean pork, slivered 
1 cup slivered bamboo shoots 

cup slivered ham 
Chinese parsley 


3 tbsp. cornstarch 
% cup water 
3 eggs, beaten 
1 tsp. monosodium glutamate 
1^4 tsp. salt 


Rinse scallops and soak in 3 cups of the water for 2 hours. Add pork 
and the remaining 6 cups water. Bring to a boil and simmer V-h hours. 
Stir until scallops break into fine shreds. Add bamboo shoots and simmer 
15 minute's. Mix cornstarch and water to make a smooth paste. Stir into 
soup. Stir in eggs, monosodium glutamate, and salt. Continue cooking 
and stirring 1 minute. Top with ham and parsley before serving. Makes 
6 servings. 


DASH/ 

(Clear Soup Stock) 

4 cups water 1 tsp. salt 

V 4 cup dried shrimps !4'tsp, monosodium glutamate 

1 tbsp. shoyu 

Put shrimps in water and bring to boil. Turn down heat and simmer for 
30 minutes. Strain liquid. Add shoyu, salt and monosodium glutamate. 
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EGG'CUCUtABER SOUP 


3 eggs 2 tsp. salt 

1 cucumber or Chinese peas 2 tsp.. shoyu 

5 cups dashi 

Bring dashi to boil. Add salt and shoyu. 

Peel cucumber and cut in half, remove seeds. Cut lengthwise in 1/8 
inch slices. Stack slices and cut into short strips. Put into hot dashi and 
boil for a short time. Remove while still green. 

Beat eggs until light. Spread on top of hot dashi pouring through a large 
spoon with holes in it. Egg will float on top. 

Put cucumbers in soup bowls and pour hot soup with egg over it. 


FISH-SPINACH-MUSHROOM SOUP 

V 2 lb. white fish cups dashi 

4 oz. spinach shoyu 

6 oz. dried mushrooms lemon peel 

salt 

Salt fish lightly and let stand for a few minutes. Cut into 6 pieces and 
cook gently in water for several minutes or until cooked. 

Boil spinach and cut into one inch lengths. 

Soften mushrooms in water, remove stalks and boil gently in y 2 cup 
dashi flavored with V 2 teaspoon of shoyu. 

Place a small amount of spinach and one piece of fish and small por¬ 
tion of mushrooms in each bowl. 

Bring dashi to boil. Add 1 teaspoon salt and 1 teaspoon shoyu. Pour 
over fish and vegetables. Garnish with small piece of lemon peel. 
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SALADS 


OVERNIGHT SALAD 

1 can pear (Bartlett) 1 lb. marshmallows 

1 can pineapple chunks Vz pt. whipping cream 

1 can cherries 

Dressing: 1 egg yolk and Vz cup milk. Cook together until thick, then set 
to cool. 

Drain fruits, cut marshmallows into cubes. Let 1 tsp. gelatin stand in 
whipping cream 5 minutes before whipping. Meanwhile cut fruits into 
bite sizes. Mix fruits and marshmallows together. Fold in cooled dress¬ 
ing and whipped cream. Set in refrigerator. This is served on crisp let¬ 
tuce leaf with ritz crackers. 


ALPHABET FRUIT SALAD 


1 3-oz. pkg. orange-flavored gelatin 

1 3-oz. pkg. lemon flavored gelatin 
!4 tsp. salt 

2 cups boiling water 

2 cups canned orange and grapefruit 
sections with syrup (1 lb. can) 


1 7-oz. bottle ginger ale 
1 tbsp. lemon juice 
8 oz. enriched alphabet macaroni 
1 cup small curd creamed cottage 
cheese, drained (8 oz.) 

1 tbsp. grated orange rind 
1 cup chopped, pitted, cooked 
prunes 


Dissolve gelatin and salt in boiling water. Drain orange and grapefruit 
sections, reserving syrup. Add enough orange-grapefruit syrup to ginger 
ale to make 1% cups liquid. Add lemon juice. Stir into gelatin until 
blended. Chill until thickened to consistency of egg white. Meanwhile, 
cook macaroni in boiling, salted water until tender, yet firm, 6 to 8 min¬ 
utes. Drain and rinse with cold water. Blend cottage cheese and orange 
rind into thickened gelatin. Stir in orange and grapefruit sections, maca¬ 
roni and prunes. Place 9-inch square pan on tray in refrigerator. Pour 
gelatin into pan. Chill until firm. Cut into squares to serve. Serves 6 to 8. 


CREAI^Y GREEN GODDESS DRESSING 


1 cup parsley, stems removed 
Vz cup snipped chives 
1 cup dairy sour cream 

1 cup mayonnaise 

2 tbsp. sugar 


2 tbsp. anchovy paste 
1 tsp. salt 

1 tsp. freshly ground pepper 
% tsp. garlic powder 
Vz cup wine vinegar 
Vz cup red wine 


Chop parsley and chives in blender, or chop fine with knife. Add cream, 
mayonnaise, sugar, anchovy paste and seasonings. Blend until smooth. 

Stir in vinegar and wine. Refrigerate in covered container until ready 
to serve. Makes 1 quart. 

Serve with quarters of head lettuce or tossed green salad. 
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BREADFRUIT SALAD 


3 cups cooked breadfruit 
(green ripe) 

1 7-oz. can crab meat, tuna, or 
any other fish meat 
bacon, ham or 3 hard cooked 
eggs, chopped 


V 2 cup chopped celery 
V2 cup grated carrot 
V2 cup shredded cabbage 
tsp. salt, or to suit taste 
salad dressing or mayonnaise 
to moisten 

2 tbsp. green onions, chopped 


Combine breadfruit, fish, celery, carrot, cabbage and onion. Mix lightly 
with salad dressing or mayonnaise. Serve on lettuce leaves garnished 
with parsley and sprinkle of paprika. Serves 6 to 8. 


TOMATO BEEF SALAD MOLD 


Simmer 5 minutes in sauce pan; 

y 2 can tomato soup ¥2. tbsp. vinegar 

¥2 can consomme soup 1 bay leaf 

¥2 can water 1/8 tsp. salt 

Stir in hot soup 2 tbsp. gelatin and ¥2 cup cold water. Chill until mix¬ 
ture begins to thicken, fold in 1 cup finely diced cooked beef, y 2 cup- 
celery, ¥4 cup cucumber, 2 tbsp. chopped onion. Pour into Qt. mold. 
Chill until firm.. 6 to 8 servings. 


YUM YUM SALAD 

Dissolve 2 packages gelatin in ¥2 cup water. In pot, put 2 cups of 
crushed pineapple, undrained, and % cup sugar and bring to boil. Mix 
gelatin mixture with pineapple mixture after taking it off the fire. Cool. 
Then add y 2 cup grated American cheese and 1 cup cottage cheese, and 
1 bottle avoset (do not whip avoset). Put in mold and refrigerate. 


RICE AND CHICKEN SALAD 

Cook 1 lb. rice and combine with 3 cups cooked chicken or turkey, 1 cup 
celery or toasted almonds, and ¥2 cup finely minced onions. Dress with 
iy 2 cups mayonnaise, mixed with three tablespoons curry powder, ¥4. cup 
shoyu, and 2 tablespoons vinegar. Chill. Makes 18—20 servings. 


THREE BEAN SALAD 


1 can French cut (or regular) 
green beans 

1 can yellow wax beans 
1 can red kidney beans 
¥2 cup diced green pepper 
¥2 cup diced onion 


¥2 cup salad oil 
% cup granulated sugar 
¥2 cup cider vinegar 
1 tsp. salt 
¥2 tsp. pepp.er 


Drain wax and green beans. Wash and drain kidney beans. Mix beans, 
onions, and green peppers. Mix well oil, salt, black pepper, sugar and 
vinegar. Pour over beans. Let stand overnight in refrigerator. 
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CRAB MACARONI SALAD 


Tangy Crab Macaroni Salad is pretty enough for a party ^ and is so 
tasty that no one will ever guess she^s actually "saving" calories. Each 
generous serving (1/6 of the recipe) has only 267 calories. Accompany 
each serving of salad with 6 medium asparagus spears lightly dressed 
with lemon juice, plus 3 cherry tomatoes and cheese toast. The toast is 
prepared by lightly buttering slices of enriched white bread and sprink¬ 
ling them with Parmesan cheese. Each bread slice is cut into 4 triangles 
and toasted in a slow (300 degrees P.) oven until crisp and golden. One 
whole slice of bread is a serving. 

8 oz. enriched medium shell 
macaroni 

1 cup small curd cream-style 
cottage cheese (8 oz.) 
cup chili sauce 

2 tbsp. lemon juice 
2 tbsp. low-calorie creamy 

French dressing 

FROZEN CRANBERRY SALAD OR DESSERT 

1 can whole cranberry sauce 1 cup sour cream 

1 small can crushed pineapple 1/3 to y^ cup finely chopped nuts 

Mix together and freeze. May uso bread pans - sUce to serve or use 
muffin tins, or molds. Serve directly from freezer to table. 

PINEAPPLE LIME GELATIN SALAD 

1 pkg. lime gelatin dessert (small size) - mix and chill until partly set 
1 cup boiling water 

Blend together: 1/2 pkg. Philadelphia cream cheese (3 oz.) 

1 cup canned milk 

Whip gelatin dessert and add milk and cheese mixture. Add one small 
can drained crushed pineapple. Pour into greased mold (coated with 
mayonnaise). Chill until set and serve. 

HORSERADISH MUSTARD 

4 tbsp. prepared horseradish 

1 cup mayonnaise 

2 tbsp. prepared mustard 

Mix altogether and keep in ice box. Use as sauce for meats., cold cuts, 
and hamburgers. 


1 tsp. Worcestershire sauce 
/2 tsp. salt 

y 2 cup finely chopped green pepper 
/2 cup finely chopped green onion, 
tops included 

% cup cooked crabmeat (7 / 2 -oz. 
cans or 6-oz. pkg., frozen) 


JAPANESE DRESSING 

1 tsp. sesame oil 4 tbsp. Japanese vinegar 

yz tsp. salt 3 tbsp. sugar 

2 tbsp. oil 3 tbsp. shoyu 

Add all ingredients in a jar and shake well. Add to your favorite vege¬ 
tables. 
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BEEF 


STUFF BEEF ROLL 


12 thin pieces beef (4" long and 3" wide) 


2 cups dried bread 

3 tbsp. button mushroom—minced 

2 tbsp. onion, minced 
!4 cup water 
toothpick 

SAUCE 
1 tbsp. butter 

3 tbsp. onion, minced 

1 pkg. gravy mix (herb or anything 
preferred) 


3 tbsp. butter, melted 
Yi tsp. salt 
black pepper 

2 tbsp. oil for frying meat 


% cup water 
y 2 tsp. shoyu 
salt 


Sprinkle salt and pepper on meat. Mix bread, mushroom, onion, melted 
butter, salt and pepper. Add above mixture to meat and roll. Close gap 
with toothpick. Fry beef roll till brown. Put fried meat in skillet and add 
cup water and simmer until water is gone, 


Direction for sauce: 

Melt butter, brown onion. Mix gravy mix in % cup water. Add to onion. 
Add shoyu and salt. Cook and pour over beef roll. Serve. 


BEEF ALMOND CASSEROLE 

1 lb. ground beef cup sliced celery 

Yz cup uncooked rice IV 2 cups water 

1 pkg. beef noodle soup mix 1 tsp. soy sauce 

1 small onion, chopped A cup slivered almonds 

In electric skillet, brown beef, pour off grease. Add rest of ingredients 
(except almonds). Mix together in skillet and cook covered at medium 
temperature 325 degrees until rice is cooked 45 minutes to 1 hour. Check 
often. Top with almonds. Serves 4. 


MEAT BEAN PIE 

1 to 2 lbs. hamburger, depending on size of family 
1 small onion, chopped 1 tbsp. flour 

Y 2 can tomato sauce salt and pepper to taste 

1 egg dried parsley crumbled 

Mix all ingredients and pat as pie crust in pie pan. Make it thick. Use 
8 " or 9” pie pan, depending on 1 lb. or 2 lbs., meal. Bake in 350 degrees 
oven for 45 minutes. Take out and pour off juice. Put 1 or 2 cans pork 
and beans in meat crust. Cut sliced cheese in Y^** strips and decorate on 
beans in criss cross or anything that suits your fancy. Very easy, fast, 
ono. Beans have a different flavor cooked this way. Bake pie until cheese 
melts.. 
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Sy/EET-SOUR MEATBALLS 


% lb. ground beef 
% cup fine dry crumbs 
1/8 cup sesame seeds, toasted 
dash of monosodium glutamate 

1 small can pineapple chunks 

SWEET-SOUR SAUCE 

2 tbsp. cornstarch 
y 2 cup sugar 

!4 cup white vinegar 


1 small onion, minced 
1 egg beaten 
1/6 cup salt 
dash of pepper 

1 tbsp. salad oil 

% cup pineapple juice 

2 tsp. shoyu sauce 
% cup water 


Method: Combine beef, crumbs, onion, egg, sesame seeds, salt, mono¬ 
sodium glutamate and pepper. Shape meat mixture into balls, putting a 
chunk of pineapple in the center of each meatbalL Heat oil in skillet, 
saute meatballs a few at a time, browning well on all sides. Cover and 
cook on low heat till meatballs are done (few minutes). While the meat- 
balls are cooking, make the sweet sour sauce in a small pan. Cook about 
5 minutes, stirring constantly till thickened, (pineapple chunks may be 
added to sauce if desired) Pour the sauce over the meatballs and serve. 
Serves 4. 


LIVER WITH SAUCE (3 to 4 servings) 


1 lb. liver 

VA cups buttermilk 

flour 

3 tbsp. bacon 
1 tbsp. flour 

1 lb. solid pack tomato (303 can) 
1 tsp,. salt 


y 2 tsp. monosodium glutamate 

^2 tsp. sugar 

1/8 tsp. green pepper 

!4 tsp. sweet basil (seasoning) 

1 tsp. bay leaves 

!4 cup sliced stuffed olives 


Clean liver and devein, cut into equal pieces. Place liver in a bowl and 
add buttermilk, sprinkle flour and brown in bacon fat. Bring other ingre¬ 
dients to a boil, add liver and simmer for 20 minutes. Serve with rice. 


PEPPER STEAK CHEDDAR NOODLES 


14 cup vegetable oil 
iy2 lbs. beet 

1 small garlic clove, crushed 
y2 cup chopped onion 
1^4 green peppers, cut in 
julienne strips 
1 can tomatoes (about 1 lb.) 

1 beef bouillon cube 


1 tbsp. cornstarch 

2 tbsp. water 

2 tbsp. soy sauce 
1 tsp. sugar 

y 2 tsp. salt 

3 cups wide noodles 

1 cup shredded Cheddar cheese 


In a skillet, add vegetable oil, garlic and beef. When beef is half 
cooked, remove from skillet and add onion and green peppers in skillet. 
When onion and green peppers are half cooked, add the beef, tomatoes, 
and bouillon cube. Mix together cornstarch, water, soy sauce, sugar, and 
salt. Add to meat mixture and cook for 2 minutes. While simmering, cook 
noodles. When done, toss with cheddar cheese and circle platter. Pour 
the pepper steak in the center of noodles and serve hot. 
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CABBAGE ROLL 


iy 2 lbs. hamburger 

1 grated onion 

2 tbsp. salad oil 

3 tbsp. catsup 

2 tbsp. uncooked rice 
parsley 


salt 

pepper 

1 medium sized cabbage 
1 can solid packed tomato 
1 egg 


Boil head cabbage whole and separate leaves. Mix the ingredients and 
roll in cabbage leaves. Put them in a pot and put solid tomatoes over 
them. Season to taste. When almost done, stir in a slightly beaten egg to 
thicken the gravy. 


ROLL-/N-ONE-MEAT-LOAF 


1 can (10% oz.) tomato soup 1 tsp. salt 

1^2 lbs. hamburger 2 tbsp. chopped parsley 

^2 cup fine dry bread crumbs 1 egg, slightly beaten 

% cup minced onions dash of pepper 

1 pkg. (9 oz.) frozen cut green beans cooked, well drained 


Combine ^2 cup soup with all ingredients except beans. Mix well. On 
waxed paper, pat into a 12x9" piece. Spread beans to within 1 inch of 
all edges. Pat into meat. With aid of waxed paper, roll meat tightly, jelly 
roll fashion, starting at long edges. Seal ends; use waxed paper to trans¬ 
fer to baking dish. Bake at 350 degrees for 40 minutes. Spoon off fat. 
Pour remaining soup over loaf. Bake 10 minutes longer. 


KOREAN MEAT PATTIES 


1 lb. ground round or 

meat of your choice 

1 egg slightly beaten 

2 tbsp., milk 
2 tsp. sugar 

Yz tsp. or more of salt 
1/8 tsp. pepper (black) 


% tsp.. monosodium glutamate 
1 tbsp. plus 1/2 tsp. shoyu 
1 tbsp. sesame seed, toasted and 
crushed 

1 small clove of garlic, minced 
% cup chopped onions 
% cup day old bread crumbs 


Combine all ingredients except ground meat and mix thoroughly. Add 
ground meat and blend, handle mixture lightly. Shape into six patties and 
broil. Serves six. 


BEEF BIRDS 

2.lbs. round steak 4 tbsp. fat 

Yz cup chopped celery 2 cups bread crumbs 

1 onion, chopped sa-lt and pepper to taste 

Slice meat Yz inch thick-cut into 2 or 3 inches wide and about 4 inches 
long and pound to soften and flatten. Cook celery and onion for a few 
minutes. Add bread crumbs and seasonings and mix thoroughly. Put stuff¬ 
ing on each piece of meat and roll and tie in place. Brown in fat, lower 
flame and cook until tender. 
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TOMATO BEEF 


2 lbs. beef (dut thin) 

1 large onion slice) 

3 stalks celery 
10 string heaps 

3 large tomatoes (quartered) 

SAUCE: Mix: together 

2 tbsp. cornstarch 
2 tbsp. sugar' 

1 tsp. Hawaiian salt 


2 clove of garlic, crushed 

3 tbsp. peanut oil 

1 tbsp. Hawaiian salt 

2 tbsp. gin or whisky (optional) 
bell pepper 

3 tbsp. shoyu 
1 cup water 


Marinate b 6 ef in sauce. Heat pot, add oil and garlic. Stir fry about 5 
minutes. Set aside. Stir fry vegetables until done. Add beef. Mix well and 
serve. 


TERIYAKI KEBOBS 

Teriyaki sauqe 
sirloin tip 

can - pineapple tidbits 
can - button mushroom 

Everyone's taste varies so make your own sauce of shoyu, sugar, gin¬ 
ger, and garlic. Cut sirloin in small squares and soak meat as long as 
you like. Alternate meat, pineapple, meat, mushroom, and always end 
with mushroom. There are 3 sizes of barbecue sticks, so kebobs can be 
as long or short as you like. Broil under broiler, or over charcoal. 


TERIYAKI 


1 or 1^2 lbs. sliced beef or chicken 
i /2 cup shoyu 

Vz cup sugar, or less to suit one's 
taste 

V 4 tsp. monosodium glutamate 


2 tbsp. mirin or sherry wine 
1 little clove of garlic, chopped 
very fine 

1 inch piece ginger, crushed 


Combine ingredients and let beef or chicken soak for at least an hour 
and a half or;two hours. Broil in oven or over charcoal. For Korean style 
sauce, add: 2 tbsp. sesame seed oil, 1 tsp. sesame seeds, a little chili 
pepper and !4 cup chopped green onions. 


TERIYAKI SAUCE 

50 servings ; 

U/4 qts. soy sauce 1 pc. 2 ]/^ inch ginger., crushed 

3^2 cups sugar IV 2 tsp. rrionosodium glutamate 

5 small cloves garlic, crushed 

Combine ingredients and marinate 15 lbs., thinly sliced beef or 25 lbs. 
broiling chicken pieces. 
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KOREAN BARBECUE MEAT 


1^2 lbs. tenderloin or round steak 
1/4 cup shoyu 

3 tbsp. salad or sesame oil 
3 tbsp. sesame seed (browned & 
pulverized) 

2 tbsp.. sugar (add more if desired) 


1/3 cup chopped onion 
4 tbsp. chopped green onions 
1/3 tsp. minced garlic 
!4 tsp. black pepper 
1/3 tsp. chopped ginger 
1 tsp. monosodium glutamate 


Cut and trim meat into pieces 3x4x1/3 inch thick. Pound meat and 
score with knife, slashing lengthwise and crosswise. Combine rest of 
ingredients with meat and mix thoroughly.. Let stand for 1 hour or more, 
Broil immediately. 


NIKU GOBO 

1/2 lb. gobo 2 tbsp. salad oil 

4 cups water 1 tbsp. shredded ginger 

1/2 lemon-sliced or (1 tbsp. vinegar) v 3 tbsp. sugar 

1 lb. top sirloin thinly sliced ' !4 cup shoyu 

* 1 tsp. monosodium glutamate 

1. Scrape off gobo skin and cut into slanted ovals, 1/8 inch thick. Soak 
gobo in water while cutting. Drain. 

2. Add water and lemon slices and parboil for 10 minutes. Drain and re¬ 
move lemon slices. 

3. Heat salad oil in a heavy skillet. Add meat and gobo and saute for 5 
minutes. Add ginger, sugar, shoyu and monosodium glutamate. Cover 
the pan and simmer for 20 minutes until well flavored. 


BEANBURGER STEW 


V 2 . lb. ground beef 

Yi cup sliced onion 

1/3 cup chopped green pepper 

2 tbsp. salad oil 


1 1-lb. can tomatoes 

2 1-lb. cans pork and beans in 

tomato sauce 
1 tsp. salt 
1/8 tsp. pepper 


Saute beef, onion and green pepper in oil. Stir in remaining ingredients. 
Simmer gently about 25 minutes. Serves 4—5. 


HAMBURGER-SPAGHETTI CASSEROLE 


1 lb. hamburger 

2 boxes spaghetti 

1 clove garlic (minced) 
1 bell pepper 
1 carrot (grated) 


tsp. chili powder 
2 cans tomato sauce 
1 onion 

V 4 cup sweet pickles (grated) 
Parmesan, cheese 


Pry hamburger in plenty of onion and garlic until brown. Add bell pep¬ 
per, chili powder, grated carrots, tomato sauce, and sweet pickles and 
add to cooked spaghetti. Top with cheese and bake at 350 degrees for 
about 1 hour. 
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HAMBURGER STEW 


2 lbs. ground meat 

1 clove garlic 

2 medium onions, chopped 
1 large potato, chopped 


2!/2 tbsp. flour 
lYz tbsp. salt 
pepper 

1 large can stewed tomatoes 
(1 lb.. 3 oz.) 

1 pkg..'frozen mixed vegetables 


Fry garlic, onions, and potatoes. Add meat and continue to fry. Add salt 
and pepper. Add flour and tomatoes and mix well. Add frozen vegetables 
and cook over low heat for 30 to 45 minutes. 


HAMBURGER PIE 


1 medium size onion, chopped 

2 tbsp. fat 

1 lb. ground beef 

salt and pepper to taste 

2^/2 cups parboiled string beans 

1 IOY 2 . oz. can tomato soup 


5 medium sized potatoes cooked 
cup warm milk 
1 egg beaten 
% tsp. salt 
V 2 tsp. pepper 

Y 2 tsp.. monosodium glutamate 


Brown onion in hot fat. Add meat and seasonings, brown and simmer 
for few minutes. Add beans and soup. Pour into greased casserole. Mash 
potatoes, add hot milk, egg and seasoning. Spoon to form rounds (ice 
cream scooper may be used) or spread over meat mixture. Bake in mod¬ 
erate oven 350 degrees for 30 minutes. Serves 6. 


HAMBURGER CROQUETTES 

lb» hamburger monosodium glutamate 

1 medium onion, minced 1^/4 tbsp. sugar 

V 2 tsp. salt tbsp. shoyu 

pepper 1 potato 

Boil and mash the potato and add 2 tbsp. butter, and dash of salt.Com¬ 
bine mashed potato and the hamburger ingredients. Make a ball and dip 
in egg, flour and bread crumbs, deep fry. 


DEVILED SHORT RIBS 


4 lbs., beef short ribs or stew meat 

1 tbsp. brown sugar 

Y 2 tsp. ground ginger 

1 tsp. dry mustard 

Y 2 . tsp. salt 

1/8 tsp. pepper 


% cup ketchup 

pineapple vinegar-tastes better 
% cup shoyu 
2 tbsp. lemon juice 
^2 cup water 
1 bay leaf 

1 onion, chopped (optional) 


Brown short ribs on all sides. Pour off drippings. Combine all ingre¬ 
dients. Pour over ribs, cover tightly and bake for about 2 hours at 350 
degrees. Serves four. 
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BARBECUED SHORT RIBS 


1 clove garlic 
3 tbsp. fat 

3 lbs. short ribs (cut in rib chunks) 
3 medium onions 
1 cup ketchup 
V 2 cup vinegar 


1 tsp. curry 
1 tsp. paprika 
tspi. chili powder 
1 tbsp. brown sugar 
1 cup beef stock * 

1 tsp. salt 
1/8 tsp.. pepper 
V 2 tsp. dry mustard 


Start your oven at 350 degrees P or moderate. 

Chop up the garlic fine. Then heat the fat in a heavy skillet. Add garlic 
and short ribs and brown well on both sides. 

Transfer meat and drippings to a large casserole or Dutch oven. Slice 
up the onions and add to meat. Mix up all the remaining ingredients and 
pour over the beef., 

Cover very tightly and bake in the oven iVi hours or until meat is very 
tender when pierced with a fork. To serve, place short ribs on a large 
platter and pour this rich and wonderful sauce over them. This will serve 
4, more than generously or even 6 if appetites are of seemingly propor¬ 
tions. 

*If you haven't any stock of your own making, dissolve a cube of beef 
bouillon in a cup of boiling water. 


CHINESE BEEF POT ROAST 


4 lbs. chuck roast 

1 tsp. garlic salt 

^2 tsp. ground mustard 
% tsp. ground pepper 

2 tbsp. salad oil 
% cup water 

% cup shoyu 


1 tbsp. honey 
1 tbsp. vinegar 

1 tsp. celery seed 
tsp. ground ginger 

2 tbsp. cornstarch 

^2 tsp. monosodium glutamate 
cup water 


Rub ginger, garlic salt, black pepper, monosodium glutamate, and mus¬ 
tard on chuck roast. Heat heavy skillet and pour oil and brown roast. 
Mix all other ingredients and pour on roast. Cover tightly and cook on 
low heat for 2 hours or until tender. Take roast out. Use the liquid for 
gravy. Add cornstarch to thicken. Serve with string beans or any other 
green vegetable. Serves 6. 


CHUCK ROAST WITH ONION SOUP M/X 

1 chuck roast (6 to 7 lbs.) 1 can mushroom 

2 pkgs. of onion soup mix 14 cup sw.eet wine 

Spread aluminum foil in pan and spread 1 pkg. onion soup mix in pan. 
Put chuck roast in pan and spread another pkg. of onion soup mix over 
the chuck roast. Add 1 can mushroom and sweet wine. Cover chuck roast 
with foil. Roast about 2^2 to 3 hours. 
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KETCHUP BEEF 


1 lb. meat 

1 round onion, sliced 

Sauce: 1 tsp. salt cup ketchup 

2 tsp. sugar 2 tsp. shoyu 

Brown meat on all sides, take out and slice thin. Pry onion, add sauce 
and cook 1 minute. Add meat, mix and serve. 


P/P/ KAULA 


8 lbs. shoulder round beef 
remove tendons and bones 
3 cloves garlic, minced 
cube ginger root, minced 
1 cup shoyu 


cup vinegar 

4 handfuls Hawaiian salt 
% cup salad oil 
lYi tsp. monosodium glutamate 
^ tsp.. black pepper 


Soak meat that has been cut into iVz inch wide strips for ^ hour.. Place 
on screens for about 4 hours (in hot sun) turn for even exposure. 
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CHICKEN 


HEARTY CHICKEN CHOY^DER 


4 to 5 pounds stewing chicken, 
cut into pieces 
1 quart water 
1 tsp. salt 
^/4 tsp. pepper 

3 large potatoes, peeled and 
cut into cubes 

6 medium carrots, peeled and sliced 


3 medium onions, sliced 
2 tsp. salt 
V 2 tsp. pepper 

1 pkg. (10 oz.) frozen peas, 
or 

1 can peas 

1 tall can evaporated milk 
(1 2/3 cups) 


Remove pieces of excess fat from chicken and save for some other pur¬ 
pose. 

Place chicken pieces in a large kettle with the water, 1 tsp.. salt and 
V4 tsp. pepper. Cover and cook slowly until chicken is tender, about 3 
hours. Remove chicken. 

Add potatoes, carrots and onions together with the 2 tsp. salt and Vz 
tsp. pepper to the broth in the kettle. Boil until vegetables are tender, 
but not mushy, about 15 minutes. 

Meanwhile, remove chicken from bones and cut into bite-size pieces. 
Add the peas and chicken and cook about 5 minutes. Stir in evaporated 
milk and heat to serving temperature, about 5 minutes. Makes 8 to 10 
servings. 

Very little in the way of accompaniments will be needed along with this 
hefty chowder, although you may want crackers and relishes and a simple 
dessert as fresh sliced pineapple to round out the menu. 


CHICKEN TETRAZZINI 


1 quart water 

2 tsp. salt 

4 to 5 pounds stewing chicken, 
cut into pieces 
1% cups chicken broth 

1 small can sliced mushrooms 

2 tbsp. flour 

^2 tsp. garlic salt 


1/8 tsp. pepper 
cup canned milk 
1 cup grated Cheddar cheese 
4 cups cooked rice 
1 tbsp. chopped parsley 
4 strips bacon, cooked, crumbled 
% cup cracker crumbs 
Va tsp. poultry seasoning 


Heat water in sauce pot, add salt and chicken; cover. Simmer (do not 
boil) 3 to 4 hours or until the thigh meat is tender. Take meat from bones 
and cut into chunks. 

Heat broth from chicken with juice from can of mushrooms. Blend flour, 
garlic, salt, pepper, and milk. Stir into broth; cook, stirring constantly 
until thickened. Remove from heat. 

Stir in Cheddar cheese. Combine rice, chicken, mushrooms, and chopped 
parsley in another container. 

Put alternate layers of chicken-rice mixture and sauce in buttered 3- 
quart casserole. Top with combination of bacon, crumbs, and seasoning. 
Bake in hot oven (450Op.) for 30 minutes. Makes 10 servings. 

This specialty dish is the kind that's easy to carry to church suppers 
or Extension club dinner meetings. Serve with cabbage slaw, hot rolls, 
your favorite jam, and jello for dessert. 
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HOT CHICKEN SALAD 


2 cups chopped, cooked chicken 
2 cups chopped celery 
Yi cup chopped salted almonds 
1/3 cup chopped green pepper 
2 tbsp. chopped pimiento 


2 tbsp. minced onion 
Vz tsp. salt 
2 tbsp. lemon juice 
cup mayonnaise 
1/3 cup grated Swiss cheese 
1 cup crushed potato chips 


Blend chicken, celery, almonds, green pepper, pimiento, onion, salt, 
lemon juice and mayonnaise. Turn into buttered lYz quart casserole. 

Top with grated cheese and crushed potato chips. 

Bake in moderate oven 350 degrees F. for 25 minutes, or until cheese is 
melted. 

Makes 6 to 8 servings. 

This dish is fine for a covered dish supper. It will hold the heat and re¬ 
main in excellent condition for several hours. Along with this it would 
be nice to serve sliced tomatoes and cucumbers, baking powder biscuits, 
and ice cream for dessert. 


CHICKEN SALAD ON THE HALF SHELL 


2 cups diced, cooked chicken 
Yz cup mayonnaise 
% cup syrup from pineapple 
Yi tsp. hot pepper sauce 


1 cup chopped celery 
1 cup pineapple cubes, drained 
cup slivered toasted almonds or 
other nuts 


Blend mayonnaise, syrup from pineapple and hot pepper sauce. 

Toss chicken, celery, pineapple and almonds with dressing until lightly 
coated. Add salt, if needed. Chill. 

Meanwhile, cut avocados in half lengthwise and remove seed. 

Fill avocado halves with chicken salad. 

Dust with paprika, or fresh grated coconut and garnish with parsley. 
Makes 4 to 6 servings. 


This dish makes a Guest-of-Honor luncheon. Serve with potato chips, 
relish sticks, olives, and banana cream pie for dessert. 


CHICKEN y/INGS V/ITH SAUCE 


Batter; 1 cup flour 

Y 2 . cup cornstarch 


IY 2 . tsp. baking powder 
Y 2 tsp. salt 


Combine ingredients listed above. Add enough water so that batter is a 
little thicker than the consistency of pancake batter. Dip wings in batter 
and deep fry. 


Sauce: 1 cup pineapple juice 

1 tbsp. salad oil 
3 tbsp. cornstarch 
1 tbsp. shoyu 


3 tbsp. vinegar 
6 tbsp. water 
Y 2 cup sugar 

1 tsp. monosodium glutamate 


Dissolve ingredients together over low heat. Add Y 2 tsp. red food color¬ 
ing. Serve with sesame seeds. Use about 20 wings per recipe. 
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MUSHROOM CHICKEN 


1 can ( 10^2 oz.) golden mushroom 
soup 

1 can milk 
1/8 tsp. pepper 


2 cups diced cooked chicken 

1 pkg. (10 oz.) frozenipeas, 
cooked and drained; 

2 tbsp. chopped pimiento 


In saucepan, place soup and stir in milk and chicken stock. Stir in 
pepper. Heat to boiling point, stirring constantly, but do not boil. Stir in 
chicken, peas and pimiento. Serve hot. 


CHINESE BOILED CHICKEN 


1 2-3 lbs, chicken 

3 tbsp. oyster sauce 

2 tbsp. shoyu 

2 tbsp. hoisin sauce 
1 tbsp. sugar 


dash of salt and pepper 

Vi tsp. powdered garlic and ginger 

V 2 cup water 

V2 cup green onions, optional 
2 tbsp. peanut oil or olive oil 


Chop chicken into edible pieces. Boil it until well done but not over¬ 
cooked. Clean and drain. 

Mix sauce ingredients in bowl with water. Chop green onions. 

Heat oil until very hot. Add chicken and fry for 2 to 3 minutes. Then add 
green onions and sauce mixture. Mix on high flame until well blended in 
sauce. Serve hot. 


CHINESE BLACK BEANS CHICKEN 

Mix with V2 cup water: 

1 4 lb. chicken 

1 tbsp. black beans 

2 cloves garlic 
1 segment ginger 

Marinate inside and outside of chicken with sauce mostly inside of 
cavity and baste outside. Stuff cavity with 6 or 7 sprigs of qnion. Simmer 
on range for 1 hour and 15 minutes. 


1 tbsp. soy sauce 
1^2 tsp. salt 
1/2 tsp. pepper 


CHICKEN SPAGHETTI 


4 to 5 lbs. stewing chicken, 
cut into pieces 
^/4 cup chicken or other fat 
1 green pepper, chopped 
1 onion, finely chopped 
1 veal knuckle, cracked 


1/2 tsp. salt 

1 quart boiling water 

Dash of paprika 

1/3 cup diced pimiento 

1 lb. spaghetti, cooked 

2/3 cup chopped pitted ripe olives 

V2 cup grated American cheese 


Brown chicken in fat. Add green pepper and onion, cook to golden brown. 
Place chicken apd veal knuckle in sauce pot. Add salt and boiling water. 
Simmer (do not boil) about 3 hours or until the thigh meat is fork tender. 
Cool; remove chicken; measure broth, add water if necessary to make 2 
cups broth. 
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GINOLA - CHICKEN (Filipino) 


\ 


4 lbs. stewing chicken salt 

ginger root monosodium glutamate 

2 medium sized green papayas black pepper 

Peel papayas and remove seeds. Cut in chunks. 

Cut chicken in 2 inch chunks. Put ginger root in garlic presser and 
SQueeze ginger juice over chicken. Add salt. Mix well. Place in heavy 
skillet and simmer till fat appears from chicken. Pry for a few minutes. 
Add 4 cups water. Bring to boil then simmer till chicken is tender. Add 
green papaya, salt and pepper to taste. Cook till papaya is tender. 


OVEN FRIED GOLDEN CHICKEN 

2 lbs. chicken thighs flour (in shaker) 

IV 2 tsp. salt 11/2 cups mayonnaise 

V 2 tsp.. pepper 2 cups corn flakes, crushed 

Salt and pepper chicken. Sprinkle lightly with flour from shaker. Dip in 
mayonnaise. Roll in corn flakes. Bake at 325 degrees P. about an hour or 
until brown. 4 to 6 servings. 


POTATO CHIP CHICKEN 

2 cups crushed potato chips 3 lbs. chicken parts 

% tsp. garlic salt 1/3 cup melted butter 

dash of pepper 

Combine crushed chips and seasonings. Dip chicken in butter and then 
roll in chip mixture. Place pieces, skin side up, on cookie sheet. Make 
sure the pieces do not touch each other. Bake at 375 degrees for 1 hour. 
Do not turn., 


CHUNG YAU KAI (Cold Chicken with Ginger Sauce) 


6 servings 

V 2 tsp. salt 

1 clove garlic, minced 
1/3 cup minced ginger root 
1/3 cup minced green onion 
^/4 tsp. monosodium glutamate 
Chinese parsley 

Bring water, salt and ginger to a boil. Add whole chicken, cover, and 
immediately turn to lowest heat and simmer for 25 minutes. Turn chicken 
over and allow to simmer for another 25 minutes at lowest heat, covered. 
Remove chicken from broth and rinse quickly with cold water; drain. 

Freeze broth for later use, or add vegetables and serve as a first course 
soup. Cut chicken in 2x1 inch pieces. Place in serving dish. 

Sauce: Heat oil and salt stirring to dissolve salt; cool. Add garlic, minced 
ginger and green onion, and monosodium glutamate; mix well. Pour sauce 
over chicken pieces and garnish with Chinese parsley. 


2 quarts water 
1 tbsp. salt 

1 slice ginger root, peeled 
4 lbs. roasting chicken 
% cup salad oil 
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CHICKEN AND EGG 


5 boiled eggs 
1 lb. chicken, ground 

1 egg 

2 tbsp. milk 
Vz tsp. salt 


1 tbsp. shoyu 

tsp. monosodium glutamate 

2 tbsp. sugar 
4 tbsp, flour 

Katakuriko (Japanese potato 
starch) 


Shell hard boiled eggs and roll in Katakuriko. Then wrap the chicken 
mixture around^egg evenly. Place on foil lined pan and bake at 450 de¬ 
grees for 10 minutes. Then turn off heat and leave for 5 minutes until 
lightly browned. To serve, slice ends off and cut in 3 pieces if large 
eggs, small eggs cut in half and place it cut side up, eggs inside. 


CHICKEN PINEAPPLE 


3 lbs. chicken thighs 
1 can #1 flat crushed pineapple 
1/3 cup shoyu 
1 cup water 

Vz cup green onion, chopped 


ginger 

Katakuriko (potato starch) 

2 tbsp. sesame oil 

1 tsp. salt 

3 tbsp, sugar 

2 tbsp. mirin 


Brown chicken in sesame oil with skin side down. Add rest of ingre¬ 
dients except green onion. Simmer until tender. Sprinkle green onion over 
hot chicken when serving. 


CHICKEN y/ITH PARSLEY DUMPLINGS 


1 quart water 

2 tsp. salt 

2 carrots, sliced 
1 onion, sliced 
4 to 5 lbs. stewing chicken, 
cut into pieces 


1/3 cup flour 

1 cup milk 

2 cups biscuit mix 

Vz cup chopped parsley 
% cup milk 


Heat water in sauce pot, add salt, carrots, onion, and celery; add 
chicken. Cqver: simmer (do not boil) 3 to 4 hours or until the thigh meat 
is tender. 

Remove cooked pieces of chicken from broth and keep hot. Strain broth; 
measure. Add water to make 3 cups broth. Return to sauce pot. 

Combine flour and milk. Shake in covered jar or beat to blend thor¬ 
oughly. Add flour mixture slowly to hot broth, stirring constantly for about 
5 minutes. 

Twenty minutes before serving, make dumplings as follow^: 

Combine biscuit mix and parsley; stir in % cup milk until flour is damp¬ 
ened. 

Drop from a spoon (tablespoon) onto chicken pieces (not into liquid) in 
boiling stew. Cook, uncovered, over low heat 10 minutes; cover, cook 10 
minutes longer. Makes 8 servihgs. 

Dumpling-topped chicken, is a meal in a dish. Serve with tossed green 
salad, fluffy rice, and fruit for dessert. 
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N. Y. WORLD’S FAIR CHICKEN 


1 broiler, cut up % cup shoyu 

2 tsp. ginger, grated 1/3 cup white wine 

1 clove garlic 2 tsp. sugar 

Marinate chicken in sauce for 1 hour. Bake in oven for 1 hour at 325 de¬ 
grees. Baste chicken 3 or 4 times. May be broiled over hot coals. 


CHAR SlU CHICKEN THIGHS 

2 lbs. box of chicken thighs 

Sauce: 2 tbsp. red bean curd, 

mashed 
Vz cup sugar 
cup shoyu 
3 tbsp. sherry 

Combine ingredients for sauce and marinate chicken thighs 4 to 5 hours, 
turning several times. 

Broil for 30 to 45 minutes until nicely browned and tender. Turn chicken 
several times while broiling. 


1 tbsp. salt 

1 tbsp. Chinese five spices 
1 tsp, red food coloring 


PAPER WRAPPED CHICKEN 

8 pieces uncooked filet of chicken 1 tsp. shoyu 
1 tsp. catsup tsp. brandy 

1 tsp. prune juice tsp. ginger juice 

1 tsp. orange honey 

Cut filets two inches long, one inch wide and inch thick; cut each in 
half. Combine other ingredients to make sauce. Dip pieces of chicken in 
sauce; wrap each in wax paper folding over ends to make a neat tight 
package. Pry in deep fat at 370 degrees about 5 minutes. 


OVEN FRIED CHICKEN 

No watching, no turning, no pan to wash 

Have ready: fryer chicken, cut into pieces 

Dip pieces in: V 2 cup evaporated milk or one egg 

Roll mixture in: 1 cup cornflakes crumbs 

IY 2 tsp. salt 
V 4 tsp. pepper 

Place in shallow pan lined with foil. 

Bake at 350 degrees for one hour or until chicken is well done. 
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CHICKEN FRY 


3 lbs. chicken 2 tbsp. sake 

(cut in small pieces) ginger and garlic 

2 tsp. salt 2 tbsp. shoyu 

tsp. monosodium glutamate 

Combine ingredients. Sprinkle cornstarch on chicken and deep fry. 


STUFFED DUCK (CHIN ARP) CHINESE 


1 young duck 
Vi lb. pork (ground) 

% lb. ham (ground) 

1 tbsp. minced water chestnuts 
1 tbsp. bamboo shoots (minced) 
!4 cup pearl barley (soak ¥2 hour) 


10 ginko nuts 

dried orange peel (quo pee) 
green onions (chopped) 

1 tsp. salt 

dash of monosodium glutamate 


Stir fry pork for 2 minutes, add ham and stir fry another minute. Add 
water chestnuts, bamboo shoots, ginko nuts, pearl barley and green onions. 
Stuff duck and steam for 2 hours. Place piece of dried orange peel on top 
of duck to steam. 


DUCK PEKING 

1 duck ( 2 V 2 lbs.) 
y 2 cup shoyu 
3 tbsp. honey 

3 tbsp. brown sugar 
Vz tsp. 5 spice 

4 cloves garlic 

Combine shoyu, honey, brown sugar, garlic and spice, and pour into 
body and neck cavity. Rub skin with honey, shoyu and 5 spice. Place 
duck breast down on rack in shallow pan and base with mixture. Bake in 
325 degrees oven for an hour. Turn duck over and rebaste and let brown. 


MIXTURE: 

Vz cup shoyu 
2 tsp. sugar 
V 2 tsp. garlic juice 
Vz tsp. ginger juice 


ORANGE STUFFING 


3 cups toasted bread cubes 
2 cups finely diced celery 
1 tbsp. grated orange peel 
2/3 cup diced orange sections 
% tsp. salt 


Vz tsp. poultry seasoning 
dash pepper 
1 beaten egg 
‘/4 cup melted butter 


Toss together bread, celery, orange peel, diced orange sections and 
seasonings. Combine egg and butter: add to bread mixture, tossing lightly. 
Makes enough for a 5 lb. duck. 
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NUT RICE STUFFING 


V 2 cup butter or margarine 

1 cup macadamia nuts 

Va cup chopped onion 

IV 2 cups diced celery with leaves 


1 8 oz. pkg. prepared stuffing 
V 2 tsp. poultry seasoning 
3 cups cooked rice 
1 cup stock or water 


Melt butter in skillet; add nuts^ onion and celery. Cook over medium 
heat until onion and celery are tender. Turn into large mixing bowl; stir 
in stuffing, poultry seasoning and cooked rice. Mire together lightly with 
a fork. For moist stuffing, add stock or water. Yield: Stuffing for a 12 lb. 
turkey, 


SAUSAGE-APPLE STUFFING 

Yi cup pork sausage 1/8 tsp. pepper 

V 2 cup chopped tart apples cup hot water 

1 tsp. chopped onion Yz cup bread crumbs 

1 tsp. salt Y 2 cup cracker crumbs 

Pry sausage slightly: do not drain. Add remaining ingredients. 


INDIAN CHICKEN CURRY 


1 broiler minus fat 

tsp. monosodium glutamate 
IY 2 tsp. salt 
2 Y 2 cups water 

Place chicken in kettle and add 
Simmer 40 minutes. Cool quickly, 
bite pieces. Strain broth. 


Y 2 celery stalk and leaves 
Yi medium onion 
1 bay leaf 

1/8 tsp. peppercorns 

remaining ingredients. Bring to a boil. 
Remove meat from bones. Cut meat in 


SAUCE: 

Ya cup butter tsp. ginger 

W cup finely chopped onions 2H cups^ chicken broth 

3/8 cup flour 1 cup cream 

3 tsp, curry powder (lessen to your taste) 

Melt butter in 3 qt, saucepan. Add onions and simmer till tender. Stir in 
flour, curry powder, and ginger. Gradually add broth and cream. Cook stir¬ 
ring constantly until thickened. Remove from heat and add chicken. Heat 
to serving temperature. Serve with rice and curry accompaniments. 
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PORK 


PORK TOFU 


iVz lb. pork steak 

(cut in small lengths) 

2 small onions sliced 
6 stalks green onion cut in 
1*’ length 


1 tofu cut in 1" squares 
1 tsp. grated ginger root 
4 tbsp. shoyu 
6 tbsp. sugar 
pinch of salt 


Brown pork well in skillet. Add round onions. Mix shoyu, ginger, sugar 
and salt. Pour over pork and onion. Simmer 5 minutes and add tofu, Steam 
for couple of minutes and add green onions just before removing from fire. 


BITTER MELON VIITH PORK (Guinisa - Filipino) 


1 lb. pork, sliced 
4 cloves garlic 
1 small onion sliced 
1 medium tomato diced 
7 shrimps, fresh or dried 


4 bitter melon sliced 
tsp. salt 

1 tsp. monosodium glutamate 
1 tbsp. Patis or shoyu 
1 cup water 


Cook pork with garlic in a skillet until slightly brown. Add onion, to¬ 
mato, shrimps and melon. Sprinkle with salt and monosodium glutamate. 
Add shoyu, water, stir and cook for 5 to 10 minutes or until tender. Serves 
6 . 


LAU LAU STYLE PORK 

3 to 4 lb. pork loin or butt 1 tbsp. liquid smoke 

IV 2 tbsp. Hawaiian salt 3 to 4 bunches spinach 

Wash spinach and drain well. Rub liquid smoke and salt on all parts of 
pork. Cover p6rk completely with spinach and then wrap it tightly with 
heavy duty aluminum foil. Roast in SOiO degrees for 4 hours. Serve hot. 
Butterfish or salted salmon can be added together with pork. 


STRING BEANS WITH PORK (Palang - Filipino) 

lb. pork sliced 1% cups water 

2 cloves garlic, crushed 2 lbs. string beans cut in 2^* 

1 tbsp. fish juice or shoyu lengths 

yi tsp. monasodium glutamate 
1 medium tomato, sliced 

Brown pork and garlic in a skillet. Add salted fish juice or shoyu and 
water. Bring to a boil. Add beans and cook until tender. Add tomatoes. 
Sprinkle with monosodium glutamate. Add salt to taste. Serves 6. 
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ROAST PORK 


iy 2 lbs. lean pork 
3 pieces ginger (crushed) 

5 pieces green onions (cut 2" 
length) 

cup onions, sliced 
1 tsp. red coloring 


1 clove garlic 
% tsp. salt 

1/3 cup soyu (good grade) 
cup wine 
cup sugar 


2 tsp., Chinese flavoring spices or tsp. allspice 


Smear pork with the above seasoning. Allow to stand for an hour. Then 
bake in moderate oven for about 30 minutes or until nice and brown. 


SWEET PORK 

Mix: Mix: 

2/3 cup sugar 2 tbsp. Hoi Sin sauce 

1 tbsp. salt 1 tbsp. worchestershire sauce 

25^ tsp. monosodium glutamate 1 tbsp. shoyu 

1 tsp. red color 

About 4 pieces pork. Sprinkle 2 handfuls of sugar mixture and let stand 
15 to 20 minutes. Add all of the hoi sin sauce mix and roast. 

CHAR SUI 

2 cups sugar 
!4 tsp. five spice 
2 tbsp. whiskey or wine 
about 2 pork butts 

Cut pork into chunks. Sprinkle Hawaiian salt and let stand about two 
hours. Sh.ake off excess salt and put sauce overnite. 


1 small can red bean curd 

% tsp. red coloring 

y 2 tsp. monosodium glutamate 


BARBECUE SAUCE (Japanese style) 

1 cup brown sugar grated fresh ginger 

1 cup shoyu cup sake or mirin or 

1 clove garlic cooking wine 

Boil together for 10 minutes to thicken. Cool. Pour over spareribs or 
cut-up chicken. Marinate the meat for 1 hour or longer. Bake for 1 hour at 
350 degrees, basting occasionally. 


PORK HASH 


y^ lb. ground pork 
1 small piece Chung Choi, 

(salted cabbage) rinsed 
3 fresh shrimps, shelled 
3 dried mushrooms, soaked 
and stemmed 

Mix all ingredients fine and mix 
and steam for 20 minutes. 


3 water chestnuts 

1 tsp, shoyu 

1 stalk green onion 

54 tsp. monosodium glutamate 

5^ tsp. salt 

1 tsp. oyster sauce 


well. Place in a Chinese steaming bowl 
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BARBECUED SPARE RIBS 


4 lbs. spare ribs (long) 

Cover with water and bring to boil. Throw water away. Cover again with 
water and bring to boil. Broil for half an hour on high heat.Drain, keep 1/2 
cup of stock. 

Sauce: 1 tbsp. plus 1 tsp. Hawaiian salt 

^2 cup raw sugar 
^2 cup Char Sui barbecue sauce 

Mix all together and add cup of the hot stock and blend thoroughly. 
Pour sauce over drained, cooked spare ribs and soak one night.. Turn or 
mix several times to color evenly. Broil over charcoal grill or broil in 
oven. 


BAKED SPARERIBS 


4 lbs. spareribs 
1 piece ginger 
1 clove garlic 
V 2 cup shoyu 


% cup sugar 
^2 cup catsup 
!4 cup sherry (optional) 
2 tsp. salt 


Select small ribs and cut into serving pieces. Mix all ingredients and 
soak ribs for couple hours. Bake at 325 degrees for about an hour, basting 
couple of times. 


BAKED SPARERIBS 


3 lbs. spareribs (about 5'’ strips) 

Brown in oven and pour sauce and bake for hours. 


Sauce: 

Add: 


In fry pan fry 1 onion, 
% cup chili sauce 
cup vinegar 
2 tbsp. lemon juice 
^2 cup water 


chopped 

1 tbsp, worchestershire sauce 
1/3 cup brown sugar 
1 tsp., dry mustard 
drop tabasco sauce 


SPARERIBS 

5 lbs. spareribs % cup sugar 

1 cup sugar cup oyster sauce 

1 cup catsup 

Add ginger, garlic, monosodium glutamate and red coloring if desired. 
Boil ribs and drain. Add above ingredients. Soak for few minutes and 
broil in oven or over charcoal. Sauce can be used again. Keep sauce re¬ 
frigerated. 
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SEAFOOD 


DEVILED CRAB DELIGHT 


1^2 cups milk 

iy 2 cups soft bread crumbs 
2 cups flaked cooked crab 
(2 7-oz. cans) 

4 hard cooked eggs 
V /2 tsp. salt 


^/4 tsp. ground mustard 
1/8 tsp. cayenne pepper 
1/3 cup melted butter 
% cup soft bread crumbs 
2 tbsp. melted butter 


Combine milk and iy 2 cups bread crumbs, crab and finely sliced whites 
of hard cooked eggs. Mash yolks of hard cooked eggs and blend into crab 
mixture together with seasoning and 1/3 cup melted butter. 

Turn into well greased baking dish quart size. Top with % cup soft 
bread crumbs which have been mixed with 2 tbsp. melted butter. Bake un¬ 
covered at 350 degrees about 30 minutes or until bubbly and nicely 
browned on top. Serves 6. 


CRAfi LOUIS 

1 cup mayonnaise 

cup heavy cream, whipped 
Va. cup chili sauce 
^2 cup chopped green pepper 

Combine mayonnaise, whipped cream, chili sauce, green pepper, green 
onion, and lemon juice, salt to taste, chill. Makes 2 cups. 


Va cup chopped green onions 
1 tsp. lemon juice 
dash of salt 


CRISP FISH CAKE 


^ 2 . lb. fish cake mix 
Va lb. char sui or ham, diced 
8 water chestnuts, chopped fine 
3 dried mushrooms, soaked and 
chopped fine 
Va cup green onion or 
Chinese parsley 


1 cup bread crumbs 
1 egg, beaten 
1 cup oil 

Mix: 2,tsp. shoyu 
tsp. sugar 
Va tsp. pepper 
2 tsp. sherry wine 


Place fish cake mix in bowl, add char sui, chestnuts, onion. Heat pan, 
add 1 tbsp. oil and saute mushroom. Add shoyu and then mix into fish 
cake mixture. Fold fish cake on pork caul, cut into 5x7**, dip each roll 
in eggs and into bread crumbs. Heat oil to 375 degrees and deep fry until 
brown. 


TUNA CASSEROLE 

1 can mushroom soup IV 2 cups crushed potato chips 

V 2 cup milk 1 cup green peas, drained 

1 can tuna 

Bake at 350 degrees for 20 minutes, using 1 cup of chips inside, and 
Va cup of chips on top. 
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LOBSTER WITH DAU SEE (Chinese) 


1 % to 1 lb. lobster tail 
1 slice fresh ginger, crushed 
1 clove garlic, crushed 
oil for sauteing 

SEASONINGS: 

3 tbsp. Dau See (salted black 
beans) rinsed 
i /2 tsp. sesame seed oil 
1 tbsp. oyster sauce 
Mix in a bowl, slightly mashing 


% cup stock 
2 tbsp. green onions 
(chopped fine) 

V 2 tsp. cornstarch 

1 tbsp. liquor (sherry wine or 
sake) 

i /2 tsp. salt 

i4 tsp. monosodium glutamate 
black beans. 


Chop unshelled lobster into sections. Heat oil in heavy skillet. Add 
salt, ginger and garlic. Add lobster and fry for one minute. Add season¬ 
ings and fry for another minute. Add stock and cover cooking for three 
minutes, stir and cook another 3 minutes. 

Thicken with cornstarch. Add green onions. Garnish with parsley. 


LOBSTER DAU SEE 


1 lobster tail (16 oz.) 

1 tbsp. oil 

2 cloves garlic 
2 tbsp. dau see 

1 small piece ginger root 
green onion, cut fine 


V 4 tsp. salt 
3 tbsp. shoyu 
1 tbsp. wine 

1 tbsp.. sugar 
y 2 cup water 

2 eggs 


Cut lobster tail into pieces. Use a sharp knife and cut crosswise where 
shell sections join. Wash and mash dau See with garlic and ginger.. Heat 
oil, brown gipger, garlic 'and dau see quickly as it burrjs easily. Add lob¬ 
ster and stir fry for a minute. Add shoyu, wine and sugar and salt and 
saute for 1 minute. Add water and cover and cook for 2 minutes. Add 
eggs and green onions.. 


LOBSTER^CRAB-SHRII^P NEWBURG 

Serves from 14 to 16 

2/3 cup flour 
!4 lb. butter 
1 tsp. onion juice 

1 tsp. (heaping) spaghetti seasoning 
1 tsp. Worcestershire sauce 
V 2 cup sherry 

In the early afternoon clean crab, break into bite pieces and marinate 
with sherry. Drop frozen lobster tails in boiling salted water and cook for 
20 minutes if small or 30 minutes if large. Cool, shell and cut meat into 
bite size. Refrigerate. Remove frozen soup from refrigerator to thaw. 
About an hour before serving make a cream sauce of the butter, flour and 
cream. Add seasonings, the shrimp soup, crab and lobster. Hold covered 
until serving time over hot water, stirring occasionally. Serve with rice. 


3 ctns half and half 

2 cans frozen shrimp soup 

3 cans crab 

2 Ige or 3 small lobster tails 
salt and pepper to taste 
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PICKLED CODFISH 


1 medium round onion sliced thin % cup water 
1 clove garlic, crushed 2 tbsp. salad oil 

1/8 cup cider vinegar dash of salt and pepper 

Tear dry salted codfish into thin strips and wash thoroughly under run¬ 
ning water to remove salt. Place in pint-sized jar. Add ingredients. Cover 
tightly and shake to blend. Keep in refrigerator. 


LEMON SAUTED MAH/MAH/ 


1 to iy 2 lbs. mahimahi filets 

salt 

pepper 

y tsp. monosodium glutamate 


juice of 1 lemon 
flour for dredging fish 
1 egg, slightly beaten with 
1 tbsp. water 
!4 cup oil 


Sprinkle fish filets on both sides with salt, pepper and lemon juice. 
Let stand for about 15 minutes. Then dip fish in flour, then in egg mix¬ 
ture. Saute on both sides in hot oil, until a delicate golden brown or until 
well done. 


STUFFED SHRIMPS 


1 lb. shrimps 
1 egg 

bread crumbs 
cornstarch 

Stuffing: 

1 cup fish cake 

4 tbsp. minced pork 
or ham 

2 tbsp. water chestnut 
2 tbsp. minced onion 


Sauce for shrimps: 
ly tbsp. shoyu 
Vi tsp. liquor 
y tsp. salt 
y tsp. cornstarch 

tsp. *shoyu 
y tsp. liquor 
1 tsp. salt 
1 tsp. cornstarch 


Clean the shrimps and soak in salted water for about 15 minutes. Split 
shrimps in the middle lengthwise but do not cut through entirely..Combine 
the ingredients for the sauce and soak the shrimps in it for about 30 min¬ 
utes. Remove and drain well. Combine the ingredients for the stuffing in 
a bowl and mix well. Put about 1 tsp. of stuffing in the shrimps and shape. 
Dip the stuffed shrimp in cornstarch, beaten egg, then roll in bread 
crumbs. Deep fry. 


FISH TERIYAKI 


1 lb. ahi, aku or mahimahi filets ly inch piece ginger 

cup shoyu tsp. monosodium glutamate 

cup sugar 1 tbsp. toasted sesame seed 

1 clove garlic, crushed 

Combine teriyaki sauce ingredients and marinate fish 3 to 6 hours. 
Broil in an broiler 2 to 3 minutes on each sida. Yield: 4 servings. 
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DEVILED TUNA FISH 


2 cups flaked tuna 
1 cup evaporated milk 
lYi tsp. salt 
Vi tsp, pepper 
1 tbsp. melted butter 


1 tbsp. minced onion 

3 hard cooked eggs, chopped 

2 tsp. prepared mustard 
/4 cup bread crumbs 


This will fill a 1-quart greased casserole. Combine all ingredients ex¬ 
cept crumbs and butter. Pour into a casserole. Sprinkle with crumbs mixed 
with melted butter. Bake 30 minutes, uncovered, in a moderate oven 375 
degrees or until golden brown. You can substitute canned salmon or crab 
meat for the tuna. Serves 4. 


TAEGU (Korean Codfish) 

1 pkg. dried codfish (7 oz. pkg.) 1 tbsp. crushed sesame seed 

Vi cup honey 1 tsp. nionosodium glutamate 

2 tbsp. salad oil 2 tsp. chili powder 

Soak codfish in water 3 to 4 hours. Tear into strips, 1 to 2 inches long. 
Mix remaining ingredients and add to the shredded codfish. Mix well to 
blend flavors. Allow to stand in a jar for a day or two to age.. 


FRIED CODFISH 

IV2 lb. dried codfish 1 tbsp. vinegar 

2 tbsp. salad oil 6 cups water 

2 medium tomatoes cut in 1 medium onion, sliced thin 

inch wedges 2 tbsp. parsley, minced 

Cut codfish in 3 pieces; wash thoroughly and boil in 3 cups water for 
15 minutes. Drain water, wash codfish again and return to kettle with 3 
cups fresh water. Let boil additional 20 minutes or until tender. Wash 
thoroughly, dry between dish towels and fry until golden brown in 2 tbsp. 
very hot oil. Place on platter, arrange tomato wedges on top and sprinkle 
onion slices, parsley and vinegar, over codfish and tomatoes. Serve with 
hot rolls, hot bread, or rice. 


STEAMED FISH 

y 2 lb. fish 

1 tbsp. starch 

2 tbsp. shoyu 
1 tbsp. black beans 
1 tbsp. Chung choi 
1 tsp. sugar 

Clean fish and let dry. Chop chung choi fine; mash black beans. Mix 
well, ginger, starch, sugar, salt, chung choi, dau see, and oil and rub 
over fish. Arrange fish in dish and sprinkle with onions. Steam fish 15 to 
20 minutes. 


V2 tsp. salt 
1 tsp. oil 

1 piece ginger, crushed & cut fine 

1 clove garlic 

2 sprigs green onion, cut fine 
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OTHER MAIN DISHES 


ZIPPY LAM8 SHANKS 

2 medium onions, sliced 1 cup water 

1 clove garlic, minced 1 tbsp. Worcestershire sauce 

1 cup sliced celery 4 lamb shanks 

1 cup catsup 

Combine all ingredients except lamb for the sauce. Cover and simmer 5 
to 10 minutes. Season lamb shanks with salt and pepper, and brown in a 
small amount of fat. Add sauce cover and simmer l!4 hours or until tender, 
or cover, and bake in slow oven 325 degrees about 2 hours or until done. 


DEVILED EGGS CREOLE 


4 hard cooked eggs 
2 tbsp. Anchovy paste 
cup mayonnaise 
2 tbsp. lemon juice 


2 tbsp. chopped nuts 
8 ripe olives chopped 
salt and pepper to season 
1 can condensed mushroom soup 


Cut eggs into halves. Mash yolks. Add next 7 ingredients and blend 
thoroughly. Refill whites of eggs. Place in casserole. Cover with mush¬ 
room soup and bake in moderate oven 350 degrees until heated through. 
Serve on toast. Serves 4. 


EGG FOO YUNG 

y 2 cup finely chopped ham or !4 cup water chestnuts, chopped 

any cooked meats 5 eggs, beaten 

^2 cup green onions, chopped 
1 cup bean sprouts 

Mix ingredients together until a thick consistency is secured. Divide 
into 6 portions and pour carefully into a shallow pan of hot frying oil. 
When one side is brown, turn over and brown the other side. 


EGG FOO YUNG 

6 eggs i /2 cup finely sliced onions 

1 cup bean sprouts i /2 tsp. salt 

1 cup canned or fresh shrimps dash pepper 

i4 cup sliced or chopped water chestnuts 

Beat eggs lightly. Add bean sprouts, water chestnuts, shrimps, onion 
and seasonings. Mix lightly. 

Put vegetable oil into a heavy skillet to a depth of i /2 inch and heat. 
Drop about cup of egg mixture into oil for each patty. Brown both sides, 
cooking until bean sprouts are tender but still crisp. 

After cooking Egg Foo Yung, drain off most of oil. Add i^ cup hot water, 
1 chicken flavored bouillon cube and cook till dissolved. Add 1 tbsp. 
shoyu, i /2 tsp. sugar and cornstarch to thicken. Cook until thick and 
smooth. 
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COOKING MACARONI 
the BEFORE and AFTER STORY 

If it’s Italian-style food you like, these delectable dishes need not be 
off-limits to the person counting calories.. Manicotti are extra-large 
grooved macaroni filled in this instance with a well-seasoned beef- 
cheese-tomato stuffing. 

Go-alongs include a salad of lettuce, carrot and cauliflower tossed with 
low-calorie Italian dressing (4 small lettuce leaves, Yz medium carrot, % 
cup raw cauliflower, 1 tbsf). dressing) 1 slice lightly garlic-buttered 
Italian bread and I cup fresh pineapple* 


% pound ground round steak 

1 cup cream-style small curd 
cottage cheese (8 ozs.) 

2 tsp. salt 

1 clove garlic, minced 

2 cups tomatoes (1 lb. can) 


% cup tomato paste (6-oz. can) 

2 tsp. leaf basil 
1/8 tsp. pepper 
18 enriched manicotti 
(about 8 ozs.) 

2 tbsp. grated Parmesan cheese 


Brown meat, stirring frequently to break into small pieces. Remove 
from heat. Add cottage cheese, garlic and 1 tsp. salt, mixing well. Cover 
and refrigerate while preparing sauce. Combine tomatoes, tomato paste, 
basil, pepper and remaining 1 Up. salt in saucepan. Bring to boiling point 
and simmer gently, uncovered, until slightly thickened, about 30 minutes. 
Meanwhile, cook manicotti in boiling, salted water until amost tender; 
about 20 minutes. Drain. Let stajul until cocJ enough to handle. Fill 
loosely with meat mixture, using about 2 heaping teaspoons per tube. Ar- 
range in lightly greased 2!^^ quart ca.sserole or 8x12 inch baking dish, 
Pour tomato sauce over filled manicotti. Sprinkle Parmesan cheese over 
sauce. Bake in moderate oven (350 degrees P.) 25 to 30 minutes, or until 
hot and bubbly. Serves 4 to 6. 


GREEN LASAGNE "'ALLA BOLOGNESE” 

Lasagne itself is thick and hearty, and the sauce should be substantial- 
nothing too liquid, something with body to it. This is an unusual, rich 
lasagne dish-pretty enough for a party. 

/2 lb. fresh mushrooms and 
4 tbsp. butter (or a 3-oz. can 
of sliced mushrooms cooked 
in butter) 

IV 2 lbs. green lasagne or 
regular lasagne 

Clean and slice mushrooms, and saute in butter until limp and golden* 
(or drain a can of sliced mushrooms cooked in butter.) Parboil green 
lasagne in salted water for 4 minutes. Drain* 

Butter a 3-q.uart baking dish and put into it a layer of green lasagne. 
Then a dribble of cream* Then some ricotta (or cottage cheese). Then a 
layer of Swiss cheese slices* Then some grated Parmesan, and a layer 
of sauteed mushrooms* Then another layer of lasagne. Repeat the layers 
as before, ending up with a layer of lasagne. Dot with bits of butter. 

Put into a preheated moderate oven (350 degrees P.') and bake until it 
puffs and bubbles (half an hour or so). Serve at once. Serves 4 to 6, 


¥2 cup sweet cream 

1 cup ricotta (or cottage cheese) 
lb. Swiss cheese, sliced 

¥2 cup grated Parmesan 

2 tbsp. butter 
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ALUPURPOSE PASTA SAUCE 


cup chopped onion 1/8 tsp. pepper 

!4 cup olive oil V 2 tsp. sugar 

2 6 -oz. cans tomato paste 1 tbsp. chopped parsley 

2 % cups water !4 tsp. oregano 

!4 tsp. salt 1 bay leaf 

^/4 tsp. garlic salt 

Saute onion in olive oil. Stir in tomato paste. Slowly add water to mix¬ 
ture, stirring constantly. Add remaining ingredients. Simmer 30 minutes, 
stirring occasionally. Remove bay leaf before serving. Makes 3 cups, 
plenty for 1 pound of Pasta! Serves 4. 


SPICY SAUSAGE 


1 lb. Italian sausage or linguisa 

2 medium onions, chopped 

1 large clove garlic, minced 
1 can (1 lb., 14 oz.) tomatoes 
1 can (8 oz.) tomato sauce 
tsp. sugar 


SPAGHETTI 

V 4 tsp. basil 
14 tsp. oregano 

2 cups shredded Cheddar cheese 

3 cans (4 oz. each) chopped 
mushrooms, drained 

1 lb. enriched spaghetti 
Grated Parmesan cheese, if de¬ 
sired 


Set out 2yz quart casserole. In heavy skillet or saucepan brown sausage. 
Remove sausage; cook onions and garlic in drippings until onion is trans¬ 
parent. Stir in tomatoes, tomato sauce, sugar, basil and oregano. Add 
sausage to sauce. 


CURRIED NOODLE RING 

Here's a luscious and attractive main dish guaranteed to pique your 
family’s interest in mealtime. You'll find Curried Noodle Ring a natural, 
too, as the center of attention on an autumn buffet table. 

The subtle curry seasoning of the noodle ring is a good way to intro¬ 
duce this flavoring to children. And the noodle ring is such a distinctive 
way to "dish up" good nutrition — the noodle ring is almost a meal-in- 
one with its chicken-vegetable filling. 

For fun serve the ring with curry condiments — two or more of the fol¬ 
lowing; chopped peanuts, toasted coconut, mango chutney, French fried 
onion rings, tomato wedges or raisins. 

8 oz.. enriched medium noodles ^2 tsp. curry powder 

2 cups milk ^4 tsp., pepper 

3 eggs 2/3 cup soft enriched bread crumbs 

1 tsp. salt mushroom chicken 

Grease a 9-inch ring mold; set out baking pan, at least 12 inches wide 
and 2 inches deep. Preheat oven to 350 degrees F. Cook noodles in boil¬ 
ing, salted water until tender, yet firm, 4 to 5 minutes; drain. Meanwhile, 
heat milk until almost simmering. In large mixing bowl beat eggs slightly. 
Blend in salt, curry powder and pepper. Gradually stir in milk. Fold in 
bread crumbs and noodles. Spoon into mold and place in baking pan. Fill 
with hot water almost to top of mold. Bake until set around edges (mixture 
will still be soft in center), about 45 minutes. Cool 10 minutes on wire 
rack. Loosen noodle ring from sides of mold^ Turn out onto platter and 
fill center with mushroom chicken. Serves 4 to 6 . 
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BUDGET-HAPPY MEAL . 

This lunch 0 Qn or Sunday supper leads ^he parade of budget-happy meals. 
Add a salad of sliced pickled beets and thinly sliced Bermuda onion with 
Thousand Island dressing. For dessert serve canned peaches or use any 
favorite processed or fresh fruit. How about fresh sliced mangos, when 
ill seas cm? 


SPINACH NOODLE SOUFFLE 


8 ounces enriched wide noodles 
V 2 . cup butter or margarine 
V 2 cup sifted enriched flour 
1^2 tsp. salt 
1/8 tsp. pepper 
1/8 tsp. nutmeg 


2 cups milk 

IV 2 cups cooked, chopped spinach, 
drained (10-oz. package, frozen) 

3 eggs, separated 

1 cup shredded processed 
American cheese 


Cook noodles in boiling, salted water until tender, yet firm, 4 to 5 
minutes. Drain. Meanwhile, melt butter or margarine in large saucepan* 
Blend in flour, salt, pepper and nutmeg. Add milk gradually, stirring cop- 
staiUly, Cook over moderate heat until smooth and thick, stirring con¬ 
stantly. about 3 minutes. Stir in spinach. Beat egg yolks slightly* Beat 
egg willies until stiff, but not dry, peaks form* Gradually add about 1 cup 
sauce tu egg yolks, stirring constantly. Return egg yolk mixture to re¬ 
maining sauce, mixing well. Cook over moderate heat about 1 minute, 
.stirring constantly. Gently stir noodles into sauce. Fold beaten egg 
whites into noodle mixture. Turn into lightly greased 9-inch square pan. 
Sprinkle cheese evenly over noodle mixture^ Bake in moderate oven (350 
degrees F.) 45 to 50 minutes or until silver knife inserted halfway be¬ 
tween center and edge comes out clean. Cut into squares to serve. Serves 
4 to 6. 


CORNED BEEF PATTIES 

1 can corned beef 6 eggs, slightly beaten 

1 medium onion, chopped fine 1 tsp. salt 

1/3 cup minced parsley tsp. pepper 

Combine and stir until well blended. Drop by spoonful into well greased 
frying pan and fry. 

CHIPPED BEEF AND ONIONS 

8-12 small onions 1/8 tsp. pepper 

1 tbsp. butter or margarine 2 chicken bouillon cubes 

1 tbsp. flour cup boiling water 

iy 2 cups evaporated milk 4 oz. chipped beef 

crushed potato chips 

Boil the onions until tender but not soft and mushy. Drain well. Make 
a white sauce of butter, flour, milk and pepper. Dissolve bouillon cubes 
in boiling water and add t6 white sauce. If chipped beef is very salty, 
soak in warm water 5 minutes. Drain, break into small pieces and add to 
white sauce, stirring until well blended. Put onions into baking dish. 
Pour beef mixture over them, sprinkle with potato chips. Bake in hot oven 
400 degrees, 15 to 20 minutes or until top is crisp and browned. Serves 4. 
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CORNED BEEF-tAACARONI LOAF 


Here's a menu that features a hearty baked macaroni loaf. 

For convenience prepare, but do not bake, the macaroni loaf early in 
the morning. Cover the loaf and refrigerate it until about VA hours before 
dinner time., Then, take it from the refrigerator, uncover and bake as di¬ 
rected increasing the baking time slightly. 

While the loaf bakes, prepare the coleslaw—add bits of chopped red and 
green sweet peppers for color. Warm frozen corn muffins during the last 
15 minutes of baking time for the macaroni loaf and cook a green vege¬ 
table — watercress. 

Serve papaya-pineapple fruit cup as a dessert and coffee for beverage. 


8 oz. enriched elbow macaroni 
2 eggs, beaten 
1 can (8 oz.) tomato sauce 
Vz cup chopped onion 
1 tsp. Worcestershire sauce 
1 tsp. salt 


1 can (12 oz.) corned beef, 
crumbled 

1 cup dairy sour cream 
(or 1 cup yogurt) 

1 tbsp. prepared horseradish 
1 tbsp. prepared mustard 


Grease a inch loaf pan. Preheat oven to 350 degrees F. Cook 

macaroni in boiling, salted water until tender, yet firm, 5 to 7 minutes; 
drain. Meanwhile, in large mixing bowl blend eggs, tomato sauce, onion, 
Worcestershire sauce, salt and corned beef. Fold in macaroni. Turn into 
pan. Bake until set. about 1 hour. Meanwhile, prepare sauce.. In small 
saucepan blend sour cream, horseradish and mustard. Warm over very low 
heat, stirring constantly, until hoi; do not boil. Cov.er and keep warm. 
Loosen loaf from sides of pan and unmold onto platter. Serve immediately 
with mustard-sour cream sauce. Serves 4 to 6, 


BAKED PORK AND BEANS 

1 can pork and beans 
(1 lb. 15 oz. size) 

1/3 cup catsup 
V 4 cup minced onions 

Mix all ingredients. Put in baking dish with bacon slices on top.. Bake 
45 minutes at 325 degrees F. 

ABURAGE NO NIKUZUME 


1 tsp. dry mustard 
1/3 cup sugar 

2 slices bacon 


4 tofu aburage 
y 2 lb. ground pork 
Vi lb. ground meat 
3 tbsp. cornstarch 
1 egg, slightly beaten 


1 stalk green onion, chopped 

1 tsp. salt 

1 tsp. shoyu 

1 tsp.. monosodium glutamate 


Dip aburage in hot water for about 3 minutes and drain. Then cut into 
triangle and open. Mix all ingredients and stuff into aburage. 


Gravy: 1 cup soup stock 

!4 cup shoyu 


3 tbsp. sugar 
2 tbsp. sake 


Pour over stuffed aburage and simmer for 30 minutes. After it is done, 
thidken gravy just before serving. 
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PORTUGUESE CHILI BEANS 


2 cups dried kidney beans 

1 tbsp. cooking oil or b^-con 
drippings 

1 medium size onion, chopped 

3 cloves of garlic, mashed 

iy 2 lbs. ground chuck or linguesa 


1 8-oz. can tomato sauce or 
tomato paste 
or 1/8 tsp. cloves 
1 tbsp. chili powder (or less) 
salt and pepper to taste 
(about 2 tsp. salt) 
fresh parsley or chopped bell 
pepper 

1 small hot red Hawaiian pepper 


Soak beans overnight, if desired, then cook until tender. Brown onion 
and garlic in oil. Add ground chuck and brown lightly. Add tomato aatice, 
cloves, chili powder, salt, and pepper, parsley and whole red pepper. 
Boil for 10 to 15 minutes. Add beans and cook for 25 minutes or longer. 
Serve with Portuguese bread. 


FRIED POTATO CHIPS 

1 pkg. potato chips 
salt 
pepper 

bacon or linguesa 

Pry bacon or linguesa in frying pan. Add onion, pepper and salt. Pour 
water in mixture and add potato chips and cover pan. Turn flame to me¬ 
dium. When it is cooked, add sliced eggs and mix altogether and serve. 


V 2 onion, chopped fine 
y 2 cup water 
2 hard cooked eggs 


BAKED TOFU 


1 tofu drained, mashed, 
squeeze out water 
1 cup ground pork 
1 cup fish cake mix 
1 can cream of mushroom soup 
Vi cup round or green onion, chopped 


1 small carrot, grated 

2 eggs, slightly beaten 
% cup bread crumbs, 

save !4 cup for top 
2 tbsp. shoyu 
1 tsp. salt 

dash of monosodium glutamate 


Mix all ingredients together in a casserole, top with V4 cup bread crumbs, 
and bake covered for 1 hour at 375 degrees. This fish cake mix is the 
one that looks like poi. It's better to add this because it tends to hold 
better together. 


TOFU BALL 

1 block tofu 2 large dried mushrooms 

1 can crab meat or 2 stalks green onions 

% cup ground pork 2 eggs 

Soak dried mushrooms in water. Squeeze water out from tofu and mash 
fine. Clean crab meat and slice in pieces. Chop mushroom and onions 
fine. Add all and mix well. Shape into tiny balls. Deep fry. Serve with 
mustard and shoyu sauce. 
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STUFFED TOFU (CHINESE) 


1 block tofu 
V 2 lb. ground pork 
V 2 tsp. grated ginger 
1 tsp. salt 

4 tbsp. oil for frying 


y 2 tsp. monosodium glutamate 
^2 tsp. shoyu 
2 tbsp. water 

1 stalk green onion, chopped 


Cut tofu lengthwise, then crosswise into ^2 inch thickness. Slit. Mix all 
other ingredients and stuff between slits. Pry in hot oil until brown on 
both sides. Steam for ^2 hour. 


Sauce: 

^2 cup soup stock made from 2 tsp. cornstarch 

bouillon cubes 2 tsp. water 

1^/2 tbsp. shoyu 
1 tsp. sugar 

Let this sauce come to a boil and pour over cooked tofu. 

Note: This sauce may be poured over the tofu and cook for V 2 hour. 


FRESH TUNA (AKU) PORTUGUESE STYLE 


cup vinegar 
V 2 cup water 

1 clove garlic, crushed or minced 
tsp. monosodium glutamate 


IV 2 lbs. fresh tuna (aku) 
1 tsp. salt 
tsp. pepper 
V 4 cup oil 
flour (in shaker) 


Mix together, vinegar, water, garlic and monosodium glutamate. Pour 
over fish slices, and let stand for 1 hour. Spoon marinade over fish oc¬ 
casionally. Remove fish from marinade and pat dry with paper towels. 
Heat oil in frying pan. Sprinkle filets with salt, pepper and flour. Cook 
in oil until lightly brown. 

Serve with Sour Dough French bread. Use stale bread as fresh bread 
gets soggy. 

Pour the remaining oil from frying pan. Add the left over marinade and 
bring to a boil. Dip pieces of bread in marinade. Onolicious. 
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VEGETABLES 


BEAN SPROUTS AND AGE (Fried Tofu) 

1 pkg.. bean sprouts 1 tsp. salt 

2 pieces age (fried tofu) tsp. monosodium glutamate 

1 tsp. sesame seeds 

Slice age about strips. Toast age in the heated skillet and 

when browned, add bean sprouts, salt, monosodium glutamate. Mix swiftly 
and cook, enough to keep bean sprouts partly crisp, not overdone. 
Sprinkle sesame seeds before serving. 

HAM AND CORN FRITTERS 

1^2 cups whole kernel corn ¥2 cup flour 

% cup ground cooked ham or spam 2 tsp. baking powder 
(may be chopped fine) 3 eggs, slightly beaten 

1/8 tsp. pepper 6 tbsp. fat 

1/8 tsp. salt tsp. monosodium glutamate 

Mix corn, ham, pepper and flour, baking powder and eggs together. Heat 
fat in skillet. Drop corn mixture into skillet by tablespoons. Saute until 
golden brown. 


KAZUNOKO KONBU V/ITH CUCUMBERS 


1 or 2 sheets kazunoko konbu 2 tsp. sugar 

1 or 2 cucumbers, halved length- 2 tbsp. shoyu 

wise and sliced dash of monosodium glutamate 

V 4 cup vinegar 

Soak kazunoko konbu 30 to 45 minutes in water; slice in strips and 
combine with rest of ingredients. Let stand 5 to 10 minutes and serve in 
small bowls. 


CREAM OF SPINACH 


2 lbs. spinach tsp. salt 

1 can cream of mushroom soup cup milk 

1 egg, slightly beaten 2 slices bread 

Boil spinach, drain, and cool. Cut into Yz** pieces; put in baking dish. 
Then combine egg, cream of mushroom, milk and salt. Mix and pour over 
spinach. Then cut bread into cubes, sprinkle over top of spinach. Bake 
at 350 degrees for 30 minutes. 


B/7S0 BITSO 
(Sweef Potato Patties) 

2 cups grated raw sweet potatoes 14 cup sugar. 

^4 cup all-purpose flour 

Wash, peel and grate sweet potatoes. Add enough flour and sugar to 
make mixture that can be shaped into two-inch patties, Y 2 inch thick. Pan 
fry until a golden brown. Serve with adobo or meat course. 6 servings. 
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FRESH LIMA BEANS 


1 cup water 1 pkg. fresh lima beans 

10 dried shrimps (1 ib. shelled) 

1/3 cup pig skin (crackels) 1 tsp. salt 

2 tbsp. shoyu 1 tsp. monosodium glutamate 

Boil water in a sauce pan with shrimps and pig skin for 5 minutes. Add 
shoyu and lima beans and cook for 15 minutes or until tender. Add salt 
and monosodium glutamate. Serves 4. 


PUMPKIN yflTH SAUSAGE 

2 lb. pumpkin lb. pork 

V 2 cup shoyu monosodium glutamate 

V 2 Portuguese sausage 3 tbsp. sugar 

2 cups water 2 tsp. salt 

Fry pork and sausage until cooked then add pumpkin and water and 
cook until pumpkin is cooked. Add rest of the ingredients and cook for 
few more minutes. String beans and eggplant can be added. 

STUFFED RENKON (Lotus Root) 

Peel 2 or 3 medium size fresh lotus roots and cut off ends. Parboil in 2 
quarts of boiling water with 1 tbsp. vinegar, drain. 

Pilling: 1 cup miso V 4 tsp. salt 

3 tbsp. sugar 1 tsp. monosodium glutamate 

Mix well and pack into lotus roots holes with spoon or small knife. Tap 
renkon on table to settle mixture to bottom. Pill to top.. 

Make a batter with: 

Yz cup flour 1/4 tsp. salt 

1 tsp. baking powder 3 tbsp. water 

Dip renkon in batter and deep fry in hot oil 10 to 15 minutes. Drain on 
paper towel. Cool and slice 1/3 inch thick. 


MUSHI NASU (Steamed Eggplants) 

IV2. lbs. eggplants Sauce: 3 tbsp. shoyu 

(round or long) 1 tbsp. sugar 

1 tbsp. shoyu 1 tsp. monosodium glutamate 

1 red pepper, chopped 

2 tbsp. sesame seeds toasted 
2 green onions minced 

Remove stem ends from the eggplants and cut into lengthwise pieces. 
Soak in cold water and let stand 20 minutes. 

Squeeze out water and arrange on a dish and sprinkle shoyu over the 
eggplants. Steam 7 minutes or until tender. Drain and chill. 

Grind toasted sesame seeds (suribachi). Add onions, shoyu, sugar, 
monosodium glutamate and pepper. 

Arrange eggplants in a dish. Pour shoyu mixture over eggplant. Serve 
well chilled. 
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PICKLES and PRESERVES 


SAUCE OF KO KO (Pickle Vegetable) 

4 cups water cup salt 

% cup sugar cup vinegar 

Bring to a boil and cool. Pour over vegetables and let stand orernight. 


CABBAGE TSUKEIAONO 

1 cup water % cup Hawaiian salt 

1 cup sugar % cup sherry 

% cup vinegar 1 tsp. monosodium glutamate 

1 medium size head cabbage (cut up about 1 inch) 

Boil all ingredients except cabbage together until salt is dissolved. 
Let cool a little while and pour over cabbage. Press cabbage down after 
pouring syrup and let stand in refrigerator overnight. 


PICKLED CUCUMBER 

3 cucumbers 
2 tbsp. sugar 
2 tbsp. vinegar 

Cut cucumbers in fourths then into bite size. Put cucumbers into bowl, 
add sugar, vinegar, salt and monosodium glutamate. Mix them well. Put 
into jars and keep refrigerated. 


1 tbsp. Hawaiian salt 
^2 tsp. monosodium glutamate 


CUCUMBER MISO ZUKE 

4—5 cucumbers cut lengthwise 1/3 cup vinegar 

1 cup miso cup salt 

1 cup sugar monosodium glutamate 

V 2 cup beer 

Mix together and pour over cucumbers packed in jar. 


KIM CHEE OGO (Korean style seaweed) 

1 lb. ogo 1 tbsp.- mirin 

V 2 cup shoyu ginger 

cup vinegar chili pepper 

garlic 

Clean ogo, pour boiling water over ogo. Drain. Mix the seasonings and 
pour over ogo.. May be bottled and kept in refrigerator. 
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PICKLED DAIKON 


2 lb. daikon, sliced 4 tbsp. vinegar 

1 cup sugar, granulated yellow coloring 

4 tbsp. salt 

Mix together, pack into bottle and refrigerate. 


PICKLED RADISH 

To make 1 gallon sliced pickled radish 

7 lbs. daikon y 2 cup vinegar 

cup salt 2^2 cups sugar 

Slice daikon into ready for eating size and place in a gallon jar. Mix 
sugar, vinegar, and salt and pour into the gallon jar. Leave it for 3 days, 
then it is ready. To keep, place in refrigerator. 


TAKUYIAN (Pickled White Radish) 

About 2 qts. of sliced daikon 1/3 or V 2 cup salt 

Salt daikon overnight 

Boil together: 

2^^ cups sugar 
1 cup water 

Cool and add yellow coloring 
Pour over vegetables placed in jars. Refrigerate. 


1 cup vinegar 

1 tbsp. monosodium glutamate 


TSUKEtAONO - DAIKON & MUSTARD CABBAGE 

2 packages Sengiri Daikon — soaked ^2 hour 

3 mustard cabbages — cut and salted 


Sauce:l 1 cup white sugar 
1 cup shoyu 
!4 cup vinegar 
few drops of sesame oil 


sesame seeds 
Sprinkle with Kim Chee 
powder to taste 
monosodium glutamate 


PINEAPPLE PICKLES 

6 cups cubed or chunk pineapples 1 tbsp. whole cloves 
P/4 cups white vinegar 1 tbsp. cinnamon sticks 

% cup sugar 1/2 tsp.. salt 

1 ^ 2 . cups pineapple juice 

Boil vinegar, sugar, pineapple juice, cloves, cinnamon and salt for 10 
minutes. Add pineapples and cook till pineapples are transparent or 
clear - about one hour. 
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MANGO STRIPS 


1 gallon green mango strips 
partially dry in hot sun for 1 day, turning at intervals 

Syrup: 1 box brown sugar 

2 cups washed sugar 

cup lemon or lime juice (increase if mangoes are sweet) 
Vi cup water 
1 tbsp. salt 

Mix together and bring to boil till sugar melts. 

Add: ^2 tsp. five spices 

V 2 tsp. red food coloring 
1 tsp., sodium benzoate (preservative) 
optional if to keep long unrefrigerated 


SHREDDED MANGO 

1 doz. green hayden mangoes, cut in strips and salt overnight. 

.rinse and drain 
V 4 cup Hawaiian salt 

2 V 2 . cups raw sugar 

2 boxes dark brown sugar 
V 2 of orange rind (minced) 

1 tsp. red food coloring 

2 tsp. 5 spices 

Put all together and cook for PA hours. Cool and pack in jars. 


"CONCHEE" (Pickled Prunes) 

Squeeze the juice of 3 lemons into a 1 quart mayonnaise jar. Add 3 tbsp. 
salt and 1 box prunes (1 lb.). Place a piece of wax paper over opening, 
put on lid and tighten. Dry in sun for 3 days or more. Shake it occasion¬ 
ally so that' the lemon juice will saturate the prunes. 
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RICE DISHES 


FRIED RICE 

1 tbsp.. shoyu ^ 1 cup Chinese sausage* 

2 cups cooked rice ' 3 eggs, scrambled 

1 cup raw ham, cooked and diced* 3 stalks green onion* 

Heat pan and fry sausage, or other left-over meats, ham over medium 
heat for 5 minutes. Add salt and shoyu. Add rice and cook for 5 minutes. 
Add onion and scrambled eggs. 

*Left-over meats may be used, such as beef, pork, bacon, veal. 

**Left-over vegetables may be used as carrots, bean sprouts, peas. 


CHICKEN SHOYU RICE 

Soak overnight or several hours: 2/3 cup chicken (cut in small pieces) 

1 tsp. shoyu, ¥ 2 . tsp. salt. 

Cook to boiling: 2 cups rice (use chicken stock or water from the mush¬ 
room for part of water). 

Meanwhile cook chicken with 1/3 cup konyaku, Y 2 cup chopped mushroom, 
y 2 cup bamboo shoots, chopped, 1/3 cup chopped carrots, 1/3 cup gobo, 
chopped, and cook until done. When rice begins to boil put this mixture 
on top and pour 2 tbsp. shoyu, 1 tsp. monosodium glutamate. Cover and 
simmer until done. 

KAI COHAN (Rice Cooked y/ifh Seasoned Shellfish) 

2 cups rice % tsp. monosodium glutamate 

1% cups water % tsp. salt 

3 takenoko, chopped 1 tbsp. sake 

V 4 cup carrots, chopped 1 tbsp. shoyu 

1 can hokkigai, chopped 

Wash rice, drain, add all other ingredients and cook as you would cook 
rice ordinarily. Garnish with chopped green onions, if desired. 


UNAGI DONBURI 

4 large bowls (donburi) hot rice 6 tbsp. mirin .or sherry 

2 cans unagi 6 tbsp. shoyu 

1 cup dashi 1 tsp. monosodium glutamate 

Make rich dashi from konbu and katsuo. Add mirin, shoyu, monosodium 
glutamate and bring to boil. Add liquid from cans of unagi, if any. 

Arrange unagi on the hot rice. 

Pour hot seasoned dashi over unagi, about !4 cup each. 

Cover and serve at once. Makes 4 servings, 

Note: You may arrange unagi in single layer on a cookie sheet and 
heat under the broiler before putting it on hot rice. 
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SHOYU RICE 


3 cups rice 2/3 cup shoyu 

2 1/3 cups water 1 tempura sliced thin 

1 small carrot, chopped fine about M inch wide 

6 string beans, chopped fine tsp. monosodium glutamate 

Wash rice, add all the chopped vegetables and liquid, monosodium glu¬ 
tamate and mix well. Cook like ordinary rice 


OHAGI (Japanese Rice Cake) 


1 2/3 cups mochigome (sweet rice) 
1/3 cup rice 

2 cups water 

Filling & Coatings: 

1 can tsubushi-an 
1 can koshi-an 


3 tbsp. black sesame seed 

iy2 tbsp. sugar 

V 4 tsp. salt (for 6 balls) 

3 tbsp. kinako 

2 tbsp. sugar 

1/8 tsp. salt (for 6 balls) 


Wash rice and drain and let stand for about 3 hours. Add water and cook 
as for regular rice. Remove to suribachi and pound with surikogi. Remove 
to damp cloth and make into balls while still warm. Makes 18 balls of 
2 tablespoon size. Dampen fingers with wet cloth while working. 


Tsubushi-an — Roll out a little larger than rice balls, flatten like in mak¬ 
ing manju. Place a rice ball in center and cover with an. 

Koshi-an — Make small balls and stuff in center of mochi, and roll ball 
in kinako or sesame seed mixture. 

Kinako — Mix together the kinako, sugar and salt. Place on plate and roll 
rice balls, shape and sprinkle more kinako mixture on top. 

Sesame Seed*— Toast seeds in fry pan at low temperature until few seeds 
jump. Grind in suribachi. Add sugar and salt. Sprinkle mixture over rice 
balls filled with an. 

Place Ohagi in baking cups and arrange on tray. Serve with tea and 
tsukemono (pickled vegetables). 


SEKIHAN OR AZUKl BEANS RICE 

2 ^ 2 . cups raw rice 1 cup cooked azuki 

2^2 cups mochi rice 4^2 cups water and azuki liquid 

Wash rice and drain well. Add cooked azuki and liquids. Cook in auto¬ 
matic rice cooker or any other rice cooker. Sprinkle salt and sesame 
seeds before serving to desired taste. 
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JAPANESE SPECIAL FOODS 


HIJIKI 


1 pkg. (3 oz.) dried hijiki (seaweed) 

2 aburage (you can also add about 
2 konyaku) 

cup chopped dried shrimps, 
soak in ¥ 2 . cup water 
1^2 tbsp. salad oil 


% cup brown or raw sugar 
% cup shoyu 
1 tsp., salt 

1 tsp. monosodium glutamate 
1 tbsp. sesame seed 


Soak hijiki in lukewarm water for half an hour, wash and drain. Cut 
aburage thin and IV 2 inches long, also konyaku, if added. 

Heat frying pan, add oil, hijiki, aburage or konyaku and fry 3 to 4 min¬ 
utes mixing so that it won't burn, add shrimp and water and keep on cook¬ 
ing another 3 or 4 minutes, then season with sugar, shoyu, salt and mono¬ 
sodium glutamate. Cook until quite dry, mixing slowly, last add sesame 
seed. 


KONBU 

11/2 pkg. kiri konbu V 2 cup brown sugar 

V 2 cup chirimen iriko Vz cup shoyu (put less according 

2 cups water to taste preferred) 

2 tbsp- vinegar 1 tsp. monosodium glutamate 

iri goma (last) 

Put konbu in colander and wash. Cook konbu, iriko and vinegar in 2 
cups of water for 15 to 20 minutes. Add brown sugar and shoyu and cook 
a little while longer, then add monosodium glutamate and iri goma. 


ESI NO HARUSAME AGE 

1 lb. fresh shrimp (shelled and 2 eggs, slightly beaten 

deveined) 1 bundle long rice 

tsp. salt (cut in 1 inch lengths) 

cup cornstarch 1 qt. oil 

Salt shrimps. Dredge in cornstarch, then dip into egg. Place long rice 
on sides of shrimp. Deep fry in oil heated to 375 degrees for 1 minute un¬ 
til browned. Drain on absorbent paper. Serve hot with tempura sauce. 

TEMPURA SAUCE: 

2 cups water ¥2 tsp. salt 

5 inch piece dashi konbu (seaweed) tsp. sugar 

cup bonito flakes (dried fish flakes) 1/8 tsp. monosodium glutamate 
2 tsp. shoyu ¥2 tsp. grated turnip 

1 tbsp. green onions 

Add konbu to boiling water and cook for 10 minutes. Add bonito flakes 
and simmer 3 minutesStrain. Add seasoning and bring to boil. Cool, add 
turnip and green onions just before serving. 
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/MO (SWEET POTATO) TEMPOPA 


Batter - mix altogether: 
^2 cup water 
V 2 cup sugar 
1 tsp. salt 
1 egg 

(4 tbsp. sake, optional) 


Mix together and add to side in¬ 
gredients: 

% to 1 cup flour 
3 tbsp. cornstarch 


Slice about 4 potatoes about inch thick. Dip potato in batter and deep 
fry until brown, about 4 to 5 minutes. Note: Potato can be rolled in se¬ 
same seeds before frying for extra special flavor. 


OGO TEtAPURA 


1 lb. ogo 
1 cup flour 
V 2 tsp.. sugar 
¥2 tsp. salt 


1 tsp. shoyu 
1 egg 

!4 cup milk 

monosodium glutamate 


Wash ogo, pour hot water over il, drain after 5 minutes. Pour cold water 
over it. squeeze out all the water. Mix flour, sugar, salt, shoyu, eggs, 
monos odium glutamate, and milk. When the Imtter is mixed, put ogo a 
little at a time, fry in deep fat. Try not to put too much batter on the ogo 
when frying. Serve hot. 


TOFU TEMPURA 


1 block tofu 

2 tbsp. sesame seed, toasted 

3 cooked shrimps, chopped 
3 eggs 

2 tbsp. sugar 


1^2 tsp. salt 

V 2 cup finely chopped carrots 
1/3 cup chopped green beans 
1/3 cup chopped burdock 


Place tofu in cloth and squeeze to remove excess water. Grind sesame 
seed, add all ingredients. Drop by teaspoon into hot oil. 


OZONI (Japanese Mochi Soup) 


1 lb. mochi (fresh or frozen) 

4 cups dashi (stock) 

4 cups boiling water 
1 carrot, sliced thin 2 ^ 2 " long 
1 bamboo shoot, 2 ^ 2 " long 


1 stalk celery, 2 ^ 2 *' long 

1 stalk green onion 

3 pieces matsutake mushroom 
^2 kamaboko (fishcake) sliced 

2 to 3 tbsp.. shoyu 


Heat dashi to boiling, add carrots, bamboo, celery and kamaboko; sim¬ 
mer few niinutes: add shoyu. dash of monosodium glutamate and green 
onion. Keep hot. Meantime drop 4 to 6 mochi into 3 cups of boiling water 
^nd simmer, turning often until soft and pliable. Spoon a little soup into 
individual bowls; drop 1 or 2 mochi into bowl and cover with soup; add 
more mochi if desired. 

Variation: cooked gobo, cooked age, chicken or pork slices may be added. 
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ZENZAI (Sweet Bean Soup and Dumplings) 

1 cup azuki (red beans) 1 tsp. salt 

1^2 cups sugar 

Dumplings: 

y 2 pkg. mochi flour ^2 cup water 

Soak azuki overnight. Cook until beans are soft. Add sugar and salt. 
Make stiff dough of water and mochi flour; add more or less water if ne¬ 
cessary. Make into small balls. Pinch each ball to make slight dent on 
each side. 

Bring azuki to boil and drop dumplings one at a time. When the dump¬ 
lings rise to the top, it is ready to serve. 

M/SO AE (Sauce) 

Variation for vegetables: 1 lb. spinach, string beans, carrots, broccoli, 
mustard cabbage or bean sprouts. 

Ae Sauce: 1 tbsp. sesame seeds, 
toasted 
3 tbsp. sugar 
3 tbsp. miso ground 

Grind or crush sesame seeds in suribachi until fine. Add sugar, miso 
and shoyu. Mix well. Add any of the above vegetables (cooked and cut in 
iy 2 inch strips) to sauce and mix well. 


3 tbsp. shoyu 

dash of monosodium glutamate 


SHIRA AE (Tofu Sauce) 

1 tbsp. toasted sesame seeds Vi block tofu 

1 tbsp. miso y 2 tsp. monosodium glutamate 

1 tbsp. sugar 2 konyaku 

1 large carrot 

Place tofu in a cloth or clean dish towel and squeeze out excess water. 
Set aside. 

Crush sesame seeds in suribachi. Add miso, sugar, tofu and monoso¬ 
dium glutamate one at a time, blending thoroughly before adding the next 
ingredient. Cut the konyaku and carrots into fine pieces and boil until 
tender. Drain. Cool. Then add the above mixture. 


L/MU TSUKUDANI 

V 2 cup mirin dash of monosodium glutamate 

iy 2 cups shoyu 1 colander full of limu (drained) 

1^/4 cups sugar (coarse brown) 

Clean limu - bring sugar, shoyu and mirin to a full boil and add limu. 
Stir occasionally to prevent burning. Lower heat to low and cover and 
cook about 45 minutes or until soft. Heavy aluminum type pot recom¬ 
mended to keep from scorching. Add monosodium glutamate last stages of 
cooking; Goma (sesame seeds) and chili pepper may be added according 
to personal preference. 
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UDON 


10 lbs. flour 
!4 cup salt 
1 dozen eggs 


1 large can evaporated milk 
3 cups water (approx.) 

2 tbsp. kansa 


Mix salt, eggs, milk, water. Add to flour. Knead for about V 2 . hour. Roll 
out thin and cut into strips. Put through noodle machine which will roll 
and cut. 


BAKED UDON 


1 pkg. udon, boiled 
% lb. ground beef or pork 
1 onion, chopped 
3 dried mushrooms, softened in 
water and chopped 


2 tbsp. oil 

salt 

pepper 

2 cups or more milk 


Cook meat, onion, mushroom in 2 tbsp. oil and salt and pepper to sea¬ 
son. Put butter or margarine on casserole and put udon and meat mixture 
in layers and pour milk over layers, cover. Bake at 350 degrees about 
1 hour. 


KONYAKU 

1/3 cup konyaku ko (powder) 1 tbsp. lime 

9 cups cold water IV^ cups water 

Sprinkle ko in water gradually, mixing constantly. Mix until batter 
thickens. Let it stand 3 hours. After 3 hours, add 1 cup of the milky mix¬ 
ture of lime and water. Mix it thoroughly. 

Make in desired patties and cook in boiling water for 15—20 minutes. 


KONYAKU W/TH LEMON JUICE 

SUGARLESS SIDE DISH-GOOD FOR DIABETICS 

2 squares konyaku 1 tsp. salt 

1 tbsp. lemon juice tsp. monosodium glutamate 

1 tbsp. shoyu dash of cayenne 

Slice konyaku in thin strips. Squeeze excess water from strips. Add 
other ingredients and mix well. If available, add few thin slibes of celery 
for something crunchy. 
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MOCH/ 


1 pkg. mochi flour 
1 cup corn syrup 
1 cup water 

Mix well in a mixing bowl, and steam for about 20-25 minutes. When it 
is steamed, put it in a mixing bowl and pound for about 5—10 minutes. 
Place dough in a pan or board sprinkled with potato starch. Cut into de¬ 
sired size. 


QUICKY MOCH/ 

3 cups water 
1 cup light corn syrup 
1 box mochiko (3 cups) 

Bring water and syrup to a boil. Lower heat, gradually pour in mochiko, 
stirring constantly. Mix hard and well. Mixture will harden rapidly. 

Form into small patties. If desired, ''An" can be filled into each patty. 
To add color, add a few drops of food coloring to the syrup before add¬ 
ing the mochiko. - 


HISHI MOCHI 


1 pkg. mochiko 
PA cup water 
1 pkg. potato starch 


2Vi cups sugar 
Yi cup water 

red or green food coloring 


Mix mochiko and PA cups water. Steam 30 minutes. Boil sugar and 
cup water until the sugar is melted. Add coloring. Place mochiko mix¬ 
ture in bowl and beat until sticky. Add syrup and blend well. Pour in 
square pan which has been spread with potato starch. Spread evenly with 
the back of a spoon which has been dipped in water. Cover with potato 
starch and let stand overnight. If made in the morning, mochi should be 
ready by night. When you cut, cut with one downward stroke of the knife. 


AN (Black Bean Paste) 

1 12-oz. pkg.. azuki (black beans) 2 cups sugar 
6 cups water A tsp. salt 

Soak the beans in water overnight and drain. Add fresh water to gener¬ 
ously cover; cook adding water as necessary 
When very tender, add the sugar and salt. Bring to a boil; then simmer 
while you continue to stir until mixture is thick. Cool or chill. Shape into 
balls, the size of walnuts. Pills 24 mochi. 
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Courtesy of Mrs. T. Kaneo, U*E!* mamber, 
Mrs, Sachiko Malsximolo, Mra. Mabel Ito, 

E K tension Home EcGnOmists an.d Coopera¬ 
tive Extension Service Home Economics 
Circular # 208 , 

"Ya«ai*' is a Japanese word 
meaning "vegetable/' The Japa¬ 
nese have been, for many years, 
well known for their unusual vege¬ 
table creations for the table. It 
seems almost unbelievable that 
some of the most common vege¬ 
tables can be converted into very 


attractive table decorations. However, the decorations described here are 


American adaptations, and not necessarily "authentic Japanese** crea¬ 
tions. 


"Yasai Magic** is the art of turning a humble turnip into a delicate 
camellia, a carrot into a bright chrysanthemum, or a long, slender, grace¬ 
fully curved daikon into a demure bride. With a slight difference in the 
method of carving and with the use of food coloring, beautiful peonies 
can be made. With a little practice, other more intricate flowers, fowl, 
and animals can be made out of the eggplant, cucumber, beet, and other 
similar vegetables. 

An arrangement of vegetable "flowers’* may be used for any occasion. 
It will brighten a tray of food or give that final festive touch to a party 
table. These vegetable "flowers** may be made days ahead and placed 
in plastic containers or bags and kept in the refrigerator. 

Materials needed are: 


Vegetable peeler with one scalloped edge Sukiyaki sticks 

Very sharp French knife Pood coloring 

Toothpicks 



When only vegetable flowers are used for a 
decoration, they will be more effective if 
framed with clean green leaves. Cut a 
to 2 inch circle of heavy paper and make 
two one-fourth inch criss-crossed slits in 
the center. Staple several leaves onto the 
paper circle. Insert the sukiyaki stick with 
the flower on it through the center of the 
paper base.- The little paper bases may be 
purchased ready-maxle from florist supply 
shops who sell them for camellia and gar¬ 
denia corsages. 
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DAIKON CAMELLIAS - Use medium-size daikons or Chinese-type tur¬ 




nips. 

1. Cut into 3 inch sections; peel 2. 

if desired. 


3. Cut thin slices from end to 
end forming two connected 
petals. 


Round off ends and one side 
of each piece as shown by 
dotted lines. 


Top 



Assemble five or six slices, 
criss-crossing them as shown 
to make petals appear to go 
around. Stab a daikon stick 
through the center at x. 



5. Make a rosette, like a radish 
rose, by cutting thin V-shaped 
slashes around a small piece 
of daikon as shown by dotted 
lines. Place it in the center 
of the flower on the end of 
the sukiyaki stick. 



6. Place the flower in ice water. 
It will crisp and shape itself 
beautifully, like nature's own. 



CARROT CHRYSANTHEMUM - Use large-size carrots. They will be 
easier to work with if allowed to wilt a little by keeping them unrefriger¬ 
ated for a day or two. 


1. Cut carrot sections about 4 
inches long and round off 
ends as for the camellia. 
Score one side with the scal¬ 
loped vegetable peeler as 
shown. 



2 . 


3. 


Slice and assemble petals the 
same as for the camellia. 



For the center, 
cut a slice of 
the carrot about 
one-fourth inch 
thick; score it 
diagonally with 
a knife as 
shown. Place in 
center of flower. 
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PEONIES: Use extra large daikons. Cut sections of different lengths, 
such as five inches, three inches, and one and three-fourths inches to be 
used in making a large flower, a medium-size one, and a bud. These three 
sizes of peonies are ordinarily used for Japanese arrangements. 


1. Peel and round off sections 
as for camellia. Score with a 
knife as shown. 


2. Slice petals as for the ca¬ 
mellias. 



e Pointed Sukiyaki Sticks 


m-Si ze 
eony 


Large 


Peony 


3. Assemble these petals as 
for the camellia. Use 5 of 
the longest slices for the 
LARGE FLOWER. Use a 
round, scored slice for 
the center as shown for 
the chrysanthemum. As¬ 
semble the MEDIUM-SIZE 
FLOWER in th e same 
way, using smaller petals 
towards the center. Use 
only two or three smaller 
slices for the BUD and 
center it with a rosette 
made as shown for the 
camellia. 


,4. Place in ice water 
to crisp and curl. 


Hi bi scus 
Branches 
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5. To tint petals: Place a small amount of food coloring in a small dish. 
With a wide lettering brush dipped into the food coloring, lightly tint 
the edges of the petals. Let the color run, forming lighter veins as it 
travels downward on its own. Give ^a strong professional brush stroke 
from top to bottom and deepen the color toward the center, if desired. 

TO MAKE THE JAPANESE ARRANGEMENT: Select clean hibiscus 
branches, shaped with a slight curve as shown in the diagram on page 
106.Make a base for the arrangement of two large daikon slices held 
together invisibly with double pointed sukiyaki sticks as shown. At¬ 
tach the stick of each blossom to the hibiscus branches with corsage 
wire. Stab branches into base to make a graceful arrangement similar 
to that shown here. 

FISH NET: It may be placed over a baked fish or crab, or used as a 
bridal veil for the daikon bride. First cut off both ends of carrot or 
daikon: pare until a smooth, even cylinder is obtained. 


1. Starting at one end, make a 
straight row of one-inch 
slits, one eighth of an inch 
apart and about one-half inch 
deep. The second row of 
slits is made half way be¬ 
tween those in first row and 
overlapping the slit, length 
half-way. 



3. The net is now ready to be 
cut. Place the knife along¬ 
side the carrot or daikon and 
peel around very thinly to 
any desired length. Sprinkle 
lightly with salt, and let 
stand a few minutes to wilt. 
Wash off salt and spread the 
net. 


2. Make the third row of slits 
the same as the first, and 
the fourth row, the same as 
the second. Continue around 
until the last row overlaps 
and fits between the first 
row of slits. 
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DAIKON BRIDE: Select a medium- 
size daikon with a slight outward 
curve for the bosom part.The length 
of the daikon determines the height 
of the bride. Peel the daikon to 
give it a clean look and round the 
top. For the skirt, cut thin slices 
upward around the daikon starting 
about two inches from the bottom 
and cutting almost to the waistline, 
being careful not to cut right 
through. Make another row of slices 
up from the bottom in the same way 
as for the rosette center of the ca¬ 
mellia. With a toothpick invisibly 


the ‘'candlestick holder." Sharpen 
both ends of a short piece of suki- 
yaki stick and insert one end into 
the base of daikon "candle" and 
the other end into the daikon 
"holder," Fasten colored sequins 
or beads to the daikon candles with 
pins or sprinkle them with glitter. 
You can make your own glitter by 
crushing broken Christmas tree 
ornaments to a fine dust. 


Daikon Half 
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JAPANESE FLOWER ARRANGEMENT WITH VEGETABLES 

The Orientals are noted for their ability to bring natural beauty into the 
home and recreating color rhythm through the intelligent use of flowers 
and foliage. Their artistic arrangement with vegetables also shows their 
technique and originality. 

Remember that these arrangements may be used for home decorations 
and other party decorations. 


Kiku or Chrysanthemum Arrangement 

Materials needed: 

1 small round onion 

1 stalk green onion 

y 2 green papaya or turnip for base 

1 chopstick 

yellow food coloring 

To make the kiku: 

1. Make 1/4 - 3/8 inch cuts into the round onion from the top to the 
root of the round onion about 3/4 to 1 inch apart (diagram 1). These will 
form the petals for the flowers (diagram 2). Color the flower with yellow 
food coloring. 

For the stem; 

1. Place the chopstick through the green onion leaf being sure that the 
stick is covered well. Cut off the .green leaf from the center (diagram 3). 
Leave 3/4 inches of the chopstick uncovered on the top and bottom (dia¬ 
gram 4). Put the round onion on the stick and place the whole arrange¬ 
ment on the turnip or papaya which is used for the base (diagram 5). 


Ayame or Iris Arrangement 

Materials needed: 

1 turnip (narrow end of the turnip about 3 inches long) 

1 green onion stalk 
yellow and blue food coloring 
1 chopstick 

V 2 green papaya or turnip for the base 
To make the ayame: 

1. Cut four slits on the turnip about 3/4 of the way as shown in dia¬ 
gram 6. 

2. Leave cut turnip in cold water to make the petals curl a little and 
also to make it look fresh. Wipe the turnip with a dishtowel to remove 
excess water and color the petals blue and the center (bulb) yellow (dia¬ 
gram 7). For stem refer to diagrams 3, 4 and 8. 
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Yellow 



Diagram 6 


Onion Lilies 



GARNISHES 


Cut a small, peeled onion into 16 pie-shaped wedges to within ^ 2 *' of 
the bottom. Crisp lilies for at least 1 hour in ice water tinted with food 
coloring; drain. Cut a green pepper in half, saw-tooth fashion, to hold 
lily. Keep in ice water until serving time. 


Cucumber Ruffles 

Slice off one end of the cucumber; hold cuke upright. With vegetable 
peeler at a right angle to it, pare around on top of cut end, turning cucum¬ 
ber carefully to keep strip in one thin spiral. Your salad will taste extra 
good if you keep pieces sizeable and coat them lightly with creamy dress¬ 
ing. 



Lilies 



Ruffles 
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ShO‘Chiku-bai 


Materials needed; 

1 branch of bamboo 
1 branch citrus with thorns 
1 branch pine 

green papaya or turnip for base 
white popped corn or small carrot 



This arrangement is used on New Year's Day or on happy occasions as 
at weddings and anniversaries. 

1. Trim and shape branches. Remove most leaves from citrus branch. 
Keep this the tallest. Cut pine needles into fan shape. 

2. Arrange branches with citrus branch in the middle. 

3. Cut carrot into flowers 

scrape or peel carrots 
cut a 2" piece 
cut grooves for petals 
slice cross wise 

4. Place carrot flower on popped corn on thorns of citrus branch to repre¬ 
sent plum blossoms. 

5. Place arrangement on platter with morimono—fruits, fish cakes, yokan, 
kanten. Or—place stork and turtle for wedding arrangement. 



Stork and Turtle 
(Symbol of long life) 


Materials needed: 


Stork: 

1 shaped egg plant 
1 small chili pepper 



Turtle: 

Vz small green papaya 
1 shaped dasheen 

1 green papaya 

2 match sticks 
5 small nails 
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stork: 


1. Cut daikon for body, shaping thigh, neck and head. 

2. Pierce match head into head for eyes. 

3. Cut slit on side for wings. 

4. Cut 2 slits on the back for tail '^feathers.'* 

5. Cut ti-leaves for wings and tail and stick into slits. 

6. Pierce bamboo or chopstick for legs. 

7. Stick legs into papaya to have stork stand. 

8. Arrange ti-leaves around stork. 

Turtle: 

1. Cut green papaya in half. 

Cut grooves on one for turtle back. 

2. Cut the other papaya for 4 legs and head 

3. Cut match stick to and stick into head for eyes. 

4. Arrange with stork on platter or tray with daikon flowers. 


Tail and wings for stork 
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Ti leaf 



WEDDING ARRANGEMENT 
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CUTTING OF MOR/MONO FOODS 


Oranges 

A. Cut orange into eighths 

Peel almost to end and roll peel under segment 



B. Cut orange into fourths 

Slice from both sides to center 
Slide slices to side 



Yokan 

1. Slice %—r* pieces 

2. Cut diagonally along one side 

3. Turn slice and cut diagonally 

4. Stick knife in center of yokan 

5. Pull apart to get 2 pieces 


half way of slice 
along other side 
slice between the 




Yokan, Eggs, or Kamaboko 

1. Cut yokan or kamaboko into thick slices 

2. Holding one end of thread tightly, zigzag thread in the middle of 
slice of- egg all around. Pull apart to get two interestingly cut 
pieces. 
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TRimiNG A SNACK TREE 


Here's a great way to add friendly in¬ 
formality to a holiday party: create a 
snack tree. Let the tree be your appeti¬ 
zer course for a progressive dinner, or 
the main attraction at an evening get- 
together. Friends will gather 'round and 
help themselves. 

We got out idea for the snack tree from 
Mrs. Richard Coapstick, Clinton County, 
Indiana. Here's how you do it: '"Buy a 
styrofoam cone; cover it with green alu¬ 
minum foil. Insert toothpicks in vege¬ 
table cut-outs, cheese cubes* and meat 
roll-ups. Stick other end into cone." 
(see details below) Serve dips for dunking these appetizers. 

You can re-use your snack tree base year after year for the holidays. 
Or change the decorative theme to fit another season. 

You can fix all these foods well ahead, refrigerate and arrange them 
just before guests arrive. 

How to make a Snack Tree 

Select a styrofoam cone, 12" to 18" high, at a variety store or florist 
shop. Give it a firm base: Force the center part of an 8" or 10" angel 
food cake pan two inches into the bottom of cone. Anchor pan base to a 
heavy plate with florist's clay so the tree is secure. 

Cover the cone and the base with green foil. Stick toothpicks into ap¬ 
petizers and "'trim the tree." Snacks are easier to remove if you make 
holes in covered tree with ice pick or skewer, then insert toothpicks. 
Use Tomato Roses (instructions follow) and evergreens to decorate the 
snack tree base. 

How to Make Snack Tree Relishes 

Meat and cheese dippers: Cut 3 x 1^2 inch rectangle of thinly sliced, 
cooked ham; roll lengthwise and fasten with toothpick. Use small cookie 
cutters to make salami and bologna cut-outs. Cut small cubes of semi- 
hard cheeses: insert toothpicks carefully. 

Vegetable dippers: Wash and separate cauliflower into small flowerets; 
chill in ice water. For celery fans, cut celery into IW* lengths. Slit 
parallel strips one half the length of each piece; chill in ice water until 
curled. To make carrot daisies, cut pared carrot crosswise into three 
pieces. Cut five or six lengthwise notches around the carrot; slice into 
^ 2 " rounds. Place green pepper square atop carrot slice and insert tooth¬ 
pick. For radish accordions, wash radishes; cut off both ends. Make 
crosswise parallel notches the length of the radish; crisp in cold water. 
How to make Tomato Roses: Select a large, bright red tomato. Make Rose 
from outer shell of tomato. With stem end up, insert knife %" from stem 
and cut a crosswise slice only two thirds of the way through (slice 
serves as base of rose). Prom this cut, continue peeling tomato in a con¬ 
tinuous spiral, %" wide and 1/8” thick. To form rose: Place stem end 
on plate, skin side down. Starting at free end, roll up spiral toward stem. 
Secure with toothpick and arrange at base of snack tree. 
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GLOSSARY 


AN 

ABURAGE 
AZUKI 
CHAR SIU 
CHUNG CHOI 
DAIKON 
DAU SEE 
DAN GO 
EBI 
GOBO 
HIJIKI 

HOI SIN SAUCE 
HOKIGAI 

KAZUNOKO KONBU 

KONBU 

KONYAKU 


— Paste made from red beans 

— Deep fried bean curd 

— Red beans 

— Barbecued pork, Chinese style 

— Saited cabbage 

— Japanese radish 

— Fermented black beans used for seasoning 

— Dumpling 

— Shrimp 

— Burdock-long rooted vegetable 

— Seaweed 

— A Chinese pium sauce 

— Japanese canned ciam 

— Herring roe which has been deposited on seaweed 

— Dried sheet of seaweed used for seasoning 

— Gelatin like cakes mjade from starch of tuberous 
root 


KATAKURI 

MISO 

MIRIN 

MOCHI KO 

MUSHI 

NASU 

NIKU 

OGO 

OKOSHI 

PATIS 

PALANG 

SAKE 

SHOYU 

SURIBACHI 

SURIKOGI 

TAEGU 

TAKUWAN 

TSUBUSHI AN 

TOFU 

TEMPURA 

UNAGI 

UDON 

YASAI 

YOKAN 


— Japanese potato starch 

— Fermented beah paste derived from soy beans 

— Sweetened rice wine 

— Powdered rice flour 

— Steam 

— Eggplant 

— Meat 

— Seaweed 

— Japanese cookies 

— Filipino fish sauce 

— String beans 

— Rice wine 

— Soy sauce 

— Corrigated bowl for grinding 

— Rod for grinding 

— Codfish 

— Pickled radish 

— Red beans not made into paste 

— Bean curd 

— Deep fat fried shrimps, vegetables 

— Eel 

— Noodles 

— Vegetable 

— Sweet bean confection 
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